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CUT YOUR COSTS 


Natural as Nature's, 


Norda Imitation 


Cocoa Bean Oil 


KEEP YOUR CUSTOMERS 


ovda 


IMITATION COCOA BEAN OIL 


SAVE! 


SUBSTITUTE! 


Rich, real-tasting Chocolate-Cocoa Flavor and Aroma 


NEVER SACRIFICE! 


Now, from Norda--Same intense aroma, fine flavor, delicate taste 
that distinguishes fresh-roasted Cocoa Beans 





From Norda, now-—To give you exceptionally rich Chocolate and Cocoa effects in 
Pudding Mixes + Chocolate Syrups + Chocolate Coatings 
Starch-type Puddings + Cream Centers +» Cream Cookie Fillings 


Now, from Norda— The money-saving booster flavor that enriches 


SAVE 
BE SURE BNOEA 


Angeles 


the taste of all Cocoa Bean products 





601 West 26 Street, New York 1, N. Y. 
Flavor It With a Favorite 


San Francisco 


Toronto Montreal Havana 
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Over-printed, over- 
wrapped, over-packaged 
product 











Many food manufacturers 
may be pricing  themselyes 
right out of the market with 
over-protective, over-gim. 
micked packages originally 
intended to boost sales over 
competition, believes Harvey 
Robbins of Paraffined Carty 
Research Council. 



















~ Miss-Understood Package 





To make sure product has 
best package for least cost, 
processor should ask _ himself 
these questions: 1) Can prod- 
uct be injured by light? 2) 
Does product require sealing: 
3) How much protection real- 
ly is needed for handling and 
shipping? 
















Score sneaky produce 
packaging practices 






FDA has taken stand on 
deceptive produce packaging, 
listing following practices as 
undesirable: 1) using. tinted 
transparent film to intensify 
or improve color; 2) printing 
lines or checks on transparent 
film package in color similar 
to product and designed to 
“upgrade” appearance; 3) Us 
ing opaque areas on plastic 
packages to conceal inferior 
product; 4) using transparent 
packaging materials with 
printing or netting exceeding 
50 per cent of total area. — 

Participation in FDA's 
packaging practice improve 
ment program is voluntary: 
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Fine food deeply enjoyed 


Submarine recipes, com- 
piled for the underwater fleet, 
have been made available to 
the public by the Navy Sub- 
sistence Office. , 

Submitted by commissary- 
men from all over the world 
as favorite dishes of their re- 
spective sub crews, recipes 
evidence international taste in 
such dishes as Mexican franks, 
German pot roast, teriyaki 
steak and Chinese fried cab- 
bage. 

Other pigboat favorites in- 
clude fried rice, club spinach, 
frozen fruit shortcake, gin- 
gerbread and peanut butter 


fudge. 





The more than 100 recipes 
in the submarine supplement 
of the Navy Recipe Service 
are printed on 5 x 8 in. cards, 
are conveniently indexed un- 
der 16 categories. Complete 
set, costing $2.75, may be 
ordered from Superintendent 
of Documents, Government 
Printing Office, Washington 
3, D.C. 

Note — each recipe is scaled 
for 80 portions! 


Can steel can 
steal can market? 


Nowadays, millions of “tin 
cans” have no tin at all. Four 
million tons of metal, mostly 
steel, go into can manufac- 
ture each year, and only 4/10 
of one per cent is tin, reports 
Continental Can Company. 
Getting free of dependence on 
the strategic metal is consid- 
ered a major triumph of can 
industry research. 
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Royal Packing Company, Phoenix, Arizona, 
switched to M/R corrugated boxes—cut the 
costs of. packing and shipping green onions. 


STAYS STRONG 
WHEN WET! w: MR wmoisture-resistant 


corrugated developed by H&D 


Here’s the modern, low-cost way to pack and ship wet- What’s more, custom-designed M/R boxes are 
cooled produce, H & D’s amazing new M/R corrugated easier to handle and stack, store more efficiently, 
boxes stay strong and firm even when dripping wet. require less ice, and merchandise your brand with 
They cost less to buy, pack and ship—deliver produce colorful printing. Get all the facts. Write for 
to market in premium condition. samples and details today. 





HINDE & DAUCH 
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PROTECT 
FOOD 


in 
PROCESS 
with 


Plexiglas 


Here are a few of the ways PLexicias® acrylic 
plastic can help you keep foods free of con- 
tamination during processing. 

The danger of contamination, resulting in pro- 
duction losses, from broken glass is reduced by 
PLEXIGLAS glazing for windows, partitions and 
skylights, and by Piexietas shields for light- 
ing fixtures. 


Protection plus visibility into containers, 
machines and conveyor systems can be achieved 
by hoods, lids, covers and windows of trans- 
parent PLEXIGLAs. 

Strong, lightweight PLexia.as resists breakage, 
weather and corrosion . . . is available in crystal 
clear sheets and transparent or translucent colors. 
Look for the name of your nearest authorized 
dealer under PLexiG.as in the Plastics section 
of telephone directories in major cities. 


Chemicals for Industry 


EM ROHM & HAAS 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


In Canada: Rohm & Haas Co. of Canada, Ltd., West Hill 
Crystal Glass & Plastics, Ltd., Toronto. 


What’s cooking? 


Bugs Bunny’s old challenge 
— “What’s cookin’, Doc” — 
is rapidly becoming part of 
the folklore of a passing era. 

Today’s busy mother and 
her counterparts among 
America’s 6.5 million working 
wives and bachelor girls 
forego the cooking chore for 
the simpler, pleasanter “heat 
and eat” approach to meal- 
making. 

The actual “cooking” prob- 
ably has been done hundreds 
of miles away under carefully 
controlled conditions, using 
recipes that have been top 
secret with master chefs for 
generations. 

All of this has big meaning 
for the frozen food industry. 
While its over-all sales have 
been spectacular — a 529 
per cent increase in the past 
decade to $2.3 billion — yet 
only 50 per cent of American 
families are buying frozen 
foods of any type. 

Such industry experts as 
Manning Exton, vice president 
of Seabrook Farms, believe 
that boil-in-bag products 
offer the real lever to pry 
open the doors of the “hold- 
out” 50 per cent, and get 
frozen foods into a major 
portion of these homes. 

On page 43, FP presents 
an array of boil-in-bag items 
that represent the “first 
wave” of the coming mass 
attack by precooked frozen 
foods for the supremacy of 
the American kitchen. 


CALL YOUR AUTHORIZED PLEXIGLAS DEALER 


PROMPT DELIVERY * TECHNICAL ADVICE * FULL RANGE OF SIZES AND COLORS 


eas 


ASSOCIATE EDITOR 
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Will Use of Antibiotics Increase Seafood Consumption? 21 
Staff report pinpoints current and future use 
in other areas in food processing. 


Containerization 
A new technology in shipping that is being adopted 
by food processors to combat rising shipping costs. 


CIRCULATION 
nge Scientific Approach Pays Off a 
= A report on the full-spectrum program of the Dept. 
a of Food Science and Technology, University of Calif. 
d 
"7 FOOD PROCESSING HANDBOOK 
i What To Do When the FDA Inspector Calls 
leat 
al- 
PACKAGING 
rob- Fill and Sterilize Food in Flexible Packages - 
eds Reclaim "Avoidable'’ Down-Time ee eel 
“ps Boil-in-Bag Round-Up—Progress report on fast-growing development 
> See page 40 for complete list of this month’s feature articles on packaging 
for 
ring 
ry. PROCESSING — OPERATIONS, EQUIPMENT, ACCESSORIES 
ve Continuous Retort Features Gentler Product Handling . 
Reduce Bread Give-Away by 50%, .... 
past 
yet 
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. INSTRUMENTATION AND CONTROL 
Sunkist Secures More Uniform Drying of Peel Conventions & Eubibite 
ss Scale Design Permits Faster Tare-off Time Products and Packages 
- Food Regulations 
| eeeamices Aten peamermensre Plants, Companies, Personalities 
id Convert Waste Material Into Saleable Product . oe seapae aaterature 
4 Eight Lubricants Fill 50% of Plant's Needs NORRDED Some 
or 
nts SPECIAL READER SERVICES 
as INGREDIENTS ; ; , : 
Improved Emulsifier for All Yeast-Raised Foods @ When you want more information, See 
rm FDA List of Safe Spices and Seasonings - Reader Seovhie: Sap wanenemeene Opp 198 
on @ If you want to subscribe to this magazine, 
: see reader qualification form Opp. 129 
MATERIAL HANDLING 
High-Speed Pallet Loading at Reduced Cost 
Powered 50-ft Tilt Platform Boosts Unloading Speed .. 
TRANSPORTATION 
TOR Truck Turn-Around on a Dime _. 
NG 


JUNE 1959 






















“aq 





“ 


STEPHENS-A DAMSO 


S-A ZIPPER® CONVEYOR-ELEVATOR 
Material flows in an endless conduit. 


oe 







wan 





S-A CONTINUOUS WEIGHER 
Continuous accurate weighing for 
gravimetric feeding operations. 


: 
' 
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S-A VIBRATING CONVEYORS 
Natural Frequency Conveyor 


SPEEDS EFFICIENCY...LOWERS COST IN FOOD HANDLING 


When you invest in bulk handling equipment, the true cost is the price MORE S-A EQUIPMENT FOR 
divided by years of satisfactory, efficient service. Unless you are pres- PROFITABLE FOOD HANDLING 
ently one of the thousands of users of STEPHENS-ADAMSON Bulk @ S-A BOX CAR UNLOADER 
Handling Systems you haven't discovered the most profitable answer eM iste kerry 
to the above formula. STEPHENS-ADAMSON engineers and builds sev- ete One 

eral types of conveyors for the chemical industry, each providing dis- S-A TELLEVEL® Automatic Bin 
tinct advantages over the other for certain bulk handling situations. Level Controls 

Thus, STEPHENS-ADAMSON recommendations are always based — not S-A CURVE CROWN? Pulleys 

on a desire to sell a particular type of conveyor — but the most effi- ae Lb) 

cient type of system for the requirements involved. To acquaint you S-A CAR PULLERS 


with the versatility of STEPHENS-ADAMSON engineering, we are pre- Sala ls 
paring a special book on Food Handling. Write for your copy. S-A FOOD SLICE SEPARATOR 


ANG SRE Steals 





ENGINEERING DIVISION 
STEPHENS-ADAMSON MFG. CO. 


GENERAL OFFICE & MAIN PLANT, 17 RIDGEWAY AVENUE, AURORA, ILLINOIS 


WRITE FOR 
LITERATURE ON FOOD 
HANDLING EQUIPMENT STANDARD MATERIALS HANDLING PRODUCTS 


SREEDWALK” PASSENGER CONVEYORS 


a PLANTS LOCATED IN: LOS ANGELES, CALIFORNIA © CLARKSDALE, MISSISSIPPI 
snanco® Mand & 800 ens BELLEVILLE, ONTARIO 


Neon aa — 


| ENGINEERED BULK HANDLING SYSTEMS 
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This 
‘““sweep-arm”’ 

bottom 

unloader... 


is the key to a completely mechanized 
materials-handling system 


Exclusive with Permaglas , 


Mechanized Storage Units, 


the mechanical sweep-arm bottom unloader provides the 
first reliable method for automatically discharging bulk 
materials into your conveying system, on a first in first 
out basis. Result: substantial labor savings — elimination 
of costly bags, bins, barrels, fork trucks and the expense of 
maintaining this equipment. 
If your operation involves the storage or movement of 
granular, flaky or pulverized; hygroscopic, corrosive or 
contaminable; edible or non-edible or hard-to-handle bulk 
materials — it will pay you to see how Permaglas Units can 
mechanize the storage of these materials. For more details modernize your bulk materials handling with A. 0. Smith Permaglas Mechanized 
on these unique structures and the operation of mechani- Storage Units. In the totally enclosed Permaglas Mechanized Storage Unit System shown 
cal sweep-arm bottom unloader, mail coupon below. above, incoming bulk materials are conveyed directly into the Permaglas Unit. Sweep-arm 
bottom unloaders discharge material into the pneumatic conveying system which delivers it to 
to the processor's line. 
Further, these unique steel structures — glass-protected inside ond out* — are completely 
sanitary, provide contamination-free storage and require a minimum of maintenance! 


ey *HYDRASTEEL — Process covered by U.S. Patent No. 2,754,222 
Through research ...@ better way NEES EON ENE ts SS A NL SRE RA TES Ree) ENE ce hee SN a A 


eal 
A. O. Smith Corporation, Dept. FP-69, Kankakee, III. 


Please send me, without obligation, information on how Permaglas Mechanized 
Storage Units can be the HEART of my materials handling system. 
e le ! am particularly interested in the movement and storage of: — 


f ‘ a 
iS f k "| 


HARVESTORE PRODUCTS Name 


Kankakee, Illinois, Company 
A. 0. Smith INTERNATIONAL S.A., Milwaukee 1, Wis., U.S.A. Aboas 


eee! 


City Zone State 
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the heart of the big push 
at American Home Foods 


an 

~ tide deee 

ete ITIIS SSS ti ad 
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from tomato pulp to paste ..36% solids 


WAUKESHA 


POSITIVE DISPLACEMENT 
SANITARY PUMPS 


At the heart of the big push through this impressive 
multiple stage Thermovac Evaporator installation are 7 
Waukesha 125 DO Stainless Steel Pumps. 


American Home Foods, Plant Engineer, Mr. Peter Mayer. 
& , yer, 
gets assured production output of a high concentrate . . . 


“The installation of Waukesha Pumps in our operation re- 
sulted in a reliable up-to-7 day per week production with 
the only maintenance required being an “O” ring change 
at weekly intervals.” 


Leading processing plants handling dense concentrates 
with high viscosity have serious threats of costly pump 
maintenance and replacement . . . leading processing 
plants rely on durable corrosion-resistant Waukesha 
Sanitary Pumps. 


Our engineering staff is always available to assist you 
with your pumping problems. 


American Home Foods, Inc. 
wy Oakland, California Plant 


The Waukesha DO Sani- 
tary Pump can be moun- 
ted in either a vertical or 
horizontal position . . . 
assured operating effici- 
ency at both angles. 


ONLY WAUKESHA OFFERS a © 
YOU THE CHOICE OF 

METAL OR RUBBER IMPEL- P>® 
LER POSITIVE DISPLACE- _ 
MENT PUMPS. 


Yiukesba FOUNDRY COMPANY 


Pump Division, Dept. 20, Waukesha, Wis. 


6997 on Reader Service Slip 





conventions 
and exhibits 


June 7-11. National Confec. 
tioners Assn., annual con. 
vention, Conrad Hilton Hp. 
tel, Chicago. 


June 8-10. Grocery Manufae. 
turers of America, Inc., an- 

‘nual convention, The Green. 
brier, White Sulphur 
Springs, W. Va. 


June 9-12. The Material Han- 
dling Institute, exposition 
and concurrent _ technical 
sessions, Public Auditorium, 
Cleveland, Ohio. 


June 9-13. Inter-American 
Food Institute, Second In- 
ter-American Food (Con- 
gress, Carillon Hotel, Miami. 


June 11-12. Canadian Institute 
of Food Technology, annual 
conference, Royal York Ho- 
tel, Toronto, Ont., Canada. 


June 13-28. International Food 
Exposition, Palais de Beau- 
lieu, Lausanne, Switzerland. 


June 26-27. American Society 
of Enologists, annual con- 
vention, Hacienda Motel, 
Fresno, Calif. 


August 17-21. Gordon Re- 
search Conference on Food 
and Nutrition, Colby Junior 
College, New London, NH. 


Sept. 28-30. American Oil 
Chemists Society, fall meet- 
ing, Statler Hotel, Los An- 
geles, Calif. 


Oct. 5-7. International Assn. 
of Ice Cream Manufacturers, 
annual convention, Eden 
Roc Hotel, Miami Beach, 
Fla. 


Oct. 7-9. Milk Industry Foun- 
dation, 52nd annual meet- 
ing, Fontainebleau Hotel, 
Miami Beach, Fla. 


Oct. 25-28. National Frozen 
Food Distributors Assn, 
National Frozen Food Mer- 
chandising Exposition, Ho- 
tel Sherman, Chicago. 
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FDA issues 


Lists of additives 


4 food regulations 


generally recognized as safe 









Latest FDA list off the presses includes more than 150 nat- 
urally derived seasonings and flavorings “generally regarded as 


safe for use in food.” 


Synthetic flavoring exemptions are expected to be ready for 


publication this month or 
next. 

The list — which can be 
found on page 99 — is divided 
into (1) spices and other nat- 
ural seasonings and flavorings 
derived from leaves, roots, 
barks, and berries and (2) 
essential oils, oleoresins and 
natural extractives including 
distillates. © 
,Comments from _ industry 
will be considered before a 
final order is published. 

The first list of proposed 
exempt food chemicals re- 
leased in December 1958 is al- 
most ready for final publica- 
tion. While industry suggested 
additions to the list of 188, the 
only changes will be deletions 
— but no major ones. 

Also expected to be ready 
some time this month or next 
is a list similar to the Decem- 
ber list — this one will in- 
clude preservatives, stablizing 
agents and some “catch-all 
types” of additives. 

This is really a supplement 
to the original list and when 
it — and all other lists — be- 
come final they will be incor- 
porated in one grand list. 

In the works is a listing of 
animal feeds and mineral sup- 
plements which FDA regards 
as safe, 

Any additional lists in the 
wind? An FDA _ spokesman 
tld Foop Processtnc that 
supplements in all categories 
will be published from time to 
time — at irregular intervals. 





| What to do when 
| the FDA inspector comes 


| See detailed discussion of 
your rights, privileges and 


— on pages 31, 
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Artificial color bill 
being studied 


Industry comments on the 
draft of an all-inclusive color 
bill are now under study by 
FDA. Comments on the sev- 
eral recent coal-tar regula- 
tions proposed are also in the 
“under study” category. 


Industry jumps on USDA’s 
30% fat regulation 


USDA has decided to post- 
pone indefinitely the effective 
date of a proposed order lim- 
iting the fat content of frank- 
furters, bologna and Vienna 
sausage, to a 30 per cent level. 

The initial proposal—which 
took the form of a memoran- 
dum to inspected members— 
created an uproar. 

USDA contends that studies 
in the past two years have 
shown that the reasonable fat 
level is no longer self-limiting 
with new processing tech- 
niques being used. 

Industry’s view is that more 
fat in these products would 
reflect itself in the quality and 
the product wouldn’t sell. In- 
dustry questions the 30 per 
cent figure, all around. 

More important than these 
and the other specifics in- 
volved, the meat industry is 
united in its opposition to the 
kind of regulatory action the 
memorandum represents. 

The National Independent 
Meat Packers Association, for 
one, adopted a strongly word- 
ed resolution petitioning the 
Secretary of Agriculture: 

(Continued on next page) 


























The BLAW-KNOX MILK DRYING 
PILOT PLANT WITH CAPACITIES 
UP TO 175 POUNDS PER HOUR 


NOW LARGE DAIRIES CAN RESEARCH 
SPECIALTY PRODUCTS... SMALL DAIRIES 
CAN SOLVE SEASONAL SURPLUS PROBLEMS 


Allin one “package” the evaporator and spray 
dryer are shipped to you complete with milk pre- 
heater, storage tank, high concentrate heater, 
surge tank, high pressure pump, sifter and all 
inter-connecting sanitary piping. Easy reassembly 
eliminates field welding. Fitted at factory, shipped 
to you ready for steam, water and electrical con- 
nections. Built to Sanitary Dairy 3-A standards, 
the “Pilot Plant Package” will handle all types of 
dairy products, non-fat milk, whole milk, whey, 
buttermilk, dietetic foods and others. Ask for 


Bulletin S590 for more details and specifications. 


BLAW-KNOX COMPANY 
Dairy Equipment Division 
Mora, Minnesota 
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food regulations 


(Continued from preceding page) 

“. . to direct the adminis- 
trators of regulatory offices 
within his Department to 
cease and desist from the is- 
suance of regulations, or 
interpretation of regulations, 
which intrude into price struc- 
tures, trade evaluation, for- 
mulation, quality or other 
matters which are unrelated 
to the wholesomeness and 
sanitation of meat and meat 
products .. .” 


Controversy over 
meat grading 


Long a subject of contro- 
versy in the meat industry, 
grade standards are again a 
storm center. 

During the past year USDA 
has been testing a revised 
grading system, known as 
“dual grading.” In addition to 
identifying the quality of the 
meat within a carcass, this 
system would also identify the 
cutability factor within each 
of the quality grades. 

According to USDA the two 
primary  value-determining 
characteristics of the beef car- 
cass — quality and cutability 
— are “far from being per- 
fectly correlated.” 

Consequently, USDA says 
“their combination into a 
composite grade as is done at 
the present time in our Fed- 
eral grade standards must 
necessarily result in a com- 
promise.” 

The 1959 American National 
Cattlemen’s Association Con- 
vention requested that USDA 
continue with the necessary 
testing toward the develop- 
ment of such a proposal for 
revising grade standards. A 
resolution had been passed 
the year before endorsing the 
principle of separate identifi- 
cation for cutability. 

USDA spokesmen told Foop 
Processinc that this is a test 
program, nothing has been 
proposed to industry or is in 
the wind at this time, and that 
the program was being con- 
ducted at the request of the 
American National Cattle- 
men’s Association. 

The meatpacking industry 
is unanimously opposed to the 
concept of dual grading. Some 
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Only Morton offers you the right salt, in any form- 


Morton ‘999’ Salt is the highest purity salt commer- 
cially available everywhere in the United States. ‘999’ is 
a low price, premium grade salt entirely free from bit- 
ter calcium and magnesium compounds that can 
distort flavor. Morton ‘999’ is always 99.9% clean, pure 
sodium chloride, exceptionally low in the trace metals 
copper and iron. 

What's more, ‘999’ quality never varies from ship- 
ment to shipment whether you buy a bag or a carload. 

Morton also offers you high purity ‘999’ Salt in handy 
tablet form. You get tablets that are always the exact 
weight, size and blend you require for accurate flavor 
control. 

Morton combination tablets are precision made to 


your exact requirements. You can order Morton Salt 
blended in unvarying amounts with ascorbic acid... 
spices... citric acid... sulphur...M.S.G.... calcium 
chloride and other flavoring agents. Tablets come in 
10-grain to 400-grain sizes. 

Morton offers a complete line of tested and approved 
dispensers to help you reduce labor costs, eliminate 
waste and assure better flavor control through accu: 
rate dispensing of seasonings and preservatives. 
Technicians are available to help you select and install 
the dispenser or brinemaker best suited to your needs 
... to assist with initial use and provide regular follow- 
up maintenance to assure efficient, trouble-free opera- 
tion that saves you time and money. 


All dispensing and brinemaking devices are serviced by 
Scientific Dispensing Co. Division of Morton Salt Company. 
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and dispensing service to meet your special needs 


6 
n 
( 


JUNE 


The amazing Flocron Liquid Dispenser works elec- 
tronically—remote controls permit you to ‘'‘dial’’ the 
exact amount of liquid ingredients required for various 
can sizes. Handles up to 300 units per minute. Can be 
operated on existing equipment without revising ex- 
isting production lines. 


The Salt Tablet Depositor automatically deposits salt 
tablets in as many as 700 cans a minute. Guaranteed 
accuracy. Automatic models work on a ‘'no can, no 
tablet'' and a ‘'no tablet, line stops'’ basis. Depositors 
come in special sizes... will place tablets in narrow 
mouth bottles, cans and jars. 


The Morton Model-E Brinemaker is specially designed 
to produce up to 800 gals. of brine per hour from readily 
available ‘999’ Salt. No space-wasting storage tank 
needed. No need for costly shutdowns for cleaning out 
sludge or impurities. 


The Bulk Salter Machine dispenses salt, sugar, M.S.G., 
and other seasonings in dry form. Serves up to 400 
cans per minute—if no can is present, no seasoning 
is released. Machine can be filled and supervised by 
unskilled labor, 
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Write today for more information! 


We'll be happy to send you more 
information about high purity 
Morton ‘999’ Salt... the Model E. 
Brinemaker...Flocron Liquid 
Dispenser... Bulk Salter Machine 
or the Salt Tablet Depositor. 


COMPAN 


INDUSTRIAL DIVISION 


Depi. FP6, 110 No. Wacker Drive, Chicago 6, Illinois 


food - regulations 


members want to banish grad- 
ing altogether. 

Here’s how The National 
Independent Meat Packers 
Association feels about change 
in the grading system. In a 
resolution from the Board of 
Directors to Secretary of Ag- 
riculture Ezra Benson — 
“ |. . being of the view that 
there is already far too much 
government interference and 
regulation in the operation of 
our business, and recognizing 
that the system of government 
grading under which we are 
operating today is more than 
sufficient, urges the Secretary 
that no change whatsoever be 
made in our system of grad- 
ing.” 


FDA surveys frozen- 
food industry 


Preliminary results of an 
FDA survey of the frozen 
food industry will be revealed 
this month at a meeting of the 
Association of Food and Drug 
Officials. 

An active program of study 
of frozen precooked foods was 
initiated by FDA in late 1957. 
To date, nearly 50 establish- 
ments have been inspected 
and a total of 1200 line sam- 
ples of food ingredients and 
1300 samples of finished fro- 
zen prepared foods collected. 

These samples are in the 
process of bacteriological ex- 
amination in FDA laborato- 
ries. So far data has shown 
“extreme variation” in bac- 
teria counts, including illness- 
producing bacteria. 

Common defects observed 
in inspections fall into two 
categories: 

1. Insanitary practices 
which influence both the type 
and quantity of contamination. 

2. Temperature-time abuses 
which bear upon the number 
of microorganisms found in 
the ingredients and finished 
products. 

According to FDA, primary 
sources of bacterial contamin- 
ation are the food handlers 
and the food contact surfaces 
of equipment and_ utensils 
used. “There is need for gen- 
eral improvement in the con- 
trol of these sources. . .,” an 
FDA official told the industry. 

(Continued on page 16) 
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FRITZSCHE BROTHERS, Inc. 


A FIRST NAME IN FLAVORS SINCE 1871 


Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, III., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J. and Buenos Aires, Argentina. 


A NEW LINE OF 
HIGHLY STANDARDIZED 


OLEORESINS 


* for 


FOOD PROCESSORS 
and MEAT PACKERS 


Fully conforming to standards developed by the U. S. Quarter- 
master Corps, these easy-to-use SUPERESINS* effectively 
replace their respective natural spices. All are produced in 
our own plant under constant analytical control from the 
finest grade of selected spices. Where necessary they con- 
tain additions of the corresponding top grade essential oils. 
Used as recommended in Federal Specifications (EE-S-645) 
by incorporation with a dry soluble edible carrier, FRITZSCHE’S 
SUPERESINS exhibit the true-to-nature character of the finest 
available spices. Extended in this manner they replace the 
natural spice pound for pound. Confident of their wide accept- 
ance by the food and meat packing trades, we offer them 
immediately at the most attractive prices possible. We urge 
you to check the accompanying list and request samples and 
prices of those SUPERESINS* that interest you. 


*TRADE MARK 


NEW YORK 11, N. Y. 
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te 
More than just a 
‘show-off’... 


- + + prize-winning carton combines 
excellent product visibility with pop 
sible re-use as kitchen dispenser of 
substitute cookie jar. Produced by 
Alford Cartons, Ridgefield Park, NJ, 
for George A. Krug Baking Com 
pany, Jamaica, L.I., N.Y., carton 
ranked highest in food category as 
best example of a potential new vol 
ume use at recent Competition of 
Folding Paper Box Assn. of America. 
Eron and Eron, Englewood, Nu, 
were the designers. 


‘Bottomless carton’ tops 
as bottle carrier... 


. . . offering retailer easier stacking 
and handling, no worry about bottle 
breakage due to soggy carton bot- 
toms. For consumer, carton saves 
storage space, is highly sanitary 
(sterilized each time before filled 
with bottles), allows several drinks to 
be conveniently cooled at once by 
immersing entire carrier in ice. Made 
by Dura-Pak, Inc., 1606 Young St., 
Dallas, Texas, from Spencer Chemical 
Company's "Poly-Eth" polyethylene 
resin, carrier outlasts "dozens" of 
paper cartons, costs slightly more 
per unit. 
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Plastic pockets for practical 





a 
Perfect foil for foods .. . 


. are new ‘aluminum con- 
tainers produced in variety of 
shapes, and with improved 
decorative colors and coatings 
(top). Containers are based 
on concept that package 
should move product from 
processor's plant to consumer's 
table, with possible household 
re-use value besides. New 
rigid aluminum foil unit con- 
tainers (center) are of com- 
pletely wrinkle-free design and 
hold from '/2 to 2 fl oz. Round- 
ing out line are smooth-foil or 
rib-foil condiment and spice 
shakers (upper right). All con- 
tainers were developed by 
Ekeo-Alcoa Containers Inc., 
Wheeling & Hintz Roads, 
Wheeling, Ill. Unit containers 
are available for market test- 


ing. 








on paper container. Diam is 2!/g in.; over-all 





Dips up in sales . . . 


+++ since McCormick & Company's new line has been packaged in four-color 
gravure-printed individual Metalam foil envelope packets. Line also includes 
wy spaghetti sauce mix which serves four to six. Metalam is special food pack- 
aging lamination of acetate, aluminum foil and heat-seal coated paper (on in- 
side), produced by The Dobeckmun Campany, A Division of The Dow Chemi- 
cal Company, 3301 Monroe St., Cleveland |, Ohio. 
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This Month’s Best. . . 





protection ... 


. of varied sizes and 
types of candies (upper), 
also have potential (lower) 
for cookies and other 
baked foods, certain meat 
items, pecan crunch, mints, 
etc. Vacuum-formed trays, 
in choice of several colors, 
enhance appearance of 
product within the carton 
and protect the carton it- 
self from unsightly oiling- 
off of candies or cookie 
“wicking.” Panta-Pak plas- 
tic trays, in 5- to 10-mil 
thicknesses, are manufac- 
tured, distributed and sold 
by The Pantasote Com- 
pany, 415 Madison Ave., 
New York 17, N.Y. 


‘Piggy-back-pak’ snaps up combination sales . . . 


. of "go-together" foods, allowing dozens of possible combinations of 
dry or moist products packed with a liquid item. Examples are pizza 
dough and pizza topping, spaghetti and tomato sauce or biscuits and 
creamed chicken. Half the package is a string-opening biscuit dough 
container that has paper body and metal ends. The other half is a sealed, 
sanitary type metal can with special end that snaps into recessed end 


length, 93% in. The string- 


opening container has a foil label. Developed by Canco Division of 
American Can Company, 100 Park Ave., New York, N.Y. 


» 














What you should know about 







fat-containing Onan eacnoveou nes 
foods "Te 


Available in 4 
different forms and 
7 formulations, 

these remarkable 
antioxidants offer 
significant values and 
advantages. 





Greatest carry-through, prevents rancidity before, during 
and after processing. 


Thermally and chemically stable, retains antioxidant values 
through cooking, baking, deep frying. 

Compatible with other ingredients, even at elevated 
temperatures. 

Assures increased shelf life for fat-containing foods, 
pleases dealer and housewife alike. 


Convenient to use—available in liquid, crystalline, 
flake and tablet form. 


Sdstane BHA | Tablet Lard 
Sdstane 3-F Shortening 
Edible Taliow 


Sustane 3 Oleo Oil 
Rendered Beef Fat 


Frying Oils 


Sdstane 1-F Inedible Tallow 
inedible Grease 


Sdstane 6 Paraffin Waxes 


Dict cieics ppeieteneenn| Gores ONG 

Sdstane 8 Essential Oils 
Fish Products 

Sdstane BHT | Crystalline} Confections 


Technical assistance is available to aid you in selecting the 
most effective formulation for you. Write today for defails. 


g 


UNIVERSAL OIL PRODUCTS COMPARY 


30 Algonquin Road, Des Plaines, Illinois, U.S.A. 
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AIRCO RB GASE 


(NITROGEN — CARBON DI 


keep foo 


If your food product is frozen or fresh, 
dried or powdered, it will taste better, look 
better, last longer and sell easier if it is 
packed with an Airco inert gas. 


Products such as sliced cheese, luncheon 
meats, nuts, instant potatoes, soup mixes, 
powdered milk, fresh or frozen fruits and 
vegetables, packed in flexible film, benefit 
greatly if they are “blanketed” with an 
inert gas or mixtures of such gases. 


Vacuum and inert gas blanketing prevents 
oxidative discoloration and quality loss — 
preserves inherent good flavor and color — 


ARGON — NITROUS OXIDE) 


asty - lengthen shelf life 


and most important, lengthens product 
shelf life. In new flexible-packed frozen 
foods, Airco gases help prevent deteriora- 
tion and costly “freezer burn.” 


And for products packaged under pres- 
sure, Airco propellants provide the proper 
push at lowest cost. 


See an Airco technical representative soon 
for the gas best suited for your use. As 
a start, why not send for the free informa- 
tive brochures listed in the coupon below 
— they’re yours for the asking, without 
obligation. 


AIR REDUCTION 


AIR REDUCTION COMPANY, INCORPORATED 
CUSTOMER SERVICE PACKAGING LABORATORY 
1400 East Washington Avenue, Madison 10, Wisconsin 


Please send, without obligation, the material requested below: 
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Case wins by a peel... 


. as tear-strip built into top of 
award-winning corrugated box per. 
mits retailer to have easy access to 
contents for price stamping, without 
any force or tearing of the inner 
cartons. Shipping container for pie- 
crust mix, made by Cornell Paper. 
board Products Company, 1514 E 
Thomas Ave., Milwaukee |, Wis., for 
The Pillsbury Company, Minneapolis, 
won bronze ribbon for distinctive 
features at recent Fifth Fibre Box 
Competition of the Fibre Box Asso- 
ciation. 


An edge in strength... 


. is claimed for lightweight, eco- 
nomical beverage case formed from 
kraft board flats at point of packag- 
ing using "metal edge" stay material 
and special machine for assembling. 
Case withstands weight of twenty- 


four 16-0z bottles. Scored top aids 
stacking. Metal Edge Industries, Bar- 
rington, N. J. 


(CD **FACTS ON GASES USED FOR FOOD PRODUCTS" 
(J “TECHNICAL INFORMATION — Gas Propeliants for Pressurized 
Packaging of Foods and Other Products"’ 


COMPANY, Inc. 


' 
(1) "NEW OPPORTUNITIES FOR MORE PROFITABLE PACKAGING'' | 
CUSTOMER SERVICE PACKAGING LABORATORY | 


More on page 17) 
1400 East Washington Avenue J . 
Company 
Address 


| 

| 

| 

| 

| 

| 
Madison 10, Wisconsin 

| 

| 

bs 


For more information on prod- 
uct at right, circle 7003... 
see information request blank 
opposite last page. 
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. . . because with Stange, seasoning is 
both a science and an art: Science 
—in processing the basic seasonings: 
Art—in the application of these 
seasonings to your products to 
achieve distinction in their field 

for flavor and eye-appeal. 


TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


WM. J. STANGE CO., Chicago 12, Ill. © Paterson 4, N. J. © Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City 


50-A MICROGROUND SPICE e NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING e GROUND SPICE 
PEACOCK BRAND CERTIFIED FOOD COLOR Printed in U.§ 





FOOD REGULATIONS 


Regarding temperature- 
time abuses, FDA suggests 
that careful attention to the 
relationship of these two in 
processing operations can do 
much to reduce bacterial con- 
tent of finished products. 

In the meantime, on the lo- 
cal level the New York City 
Department of Health is act- 
ing against frozen foods, pro- 
duced locally on a small scale 
and therefore not involved in 
interstate commerce. 

Not only has quality control 
been lacking in many local 
brands, but minimum sanitary 
standards often are wanting. 

Frozen food processors who 
have been working hard to 
up-grade industry standards 
are hoping that these prac- 
tices are not too wide spread. 


FDA’s Lehman reviews 
toxicity studies 


At a meeting of the Ameri- 
can Association of Cereal 
Chemists in Washington, Dr. 
A, J. Lehman of FDA’s Divi- 
sion of Pharmacology dis- 
cussed food-additive toxicity 
studies. 

He pointed out that actual 
and potential investigations 
range from cases where ani- 
mal studies are not needed to 
extreme cases requiring sev- 
eral thousand test animals. 

Problems under considera- 
tion of interest to the cereal 
chemists are these he said: 

Phosphorylated starch, “a 
promising newer form of 
modified starch. Could its 
physiological effect be dif- 
ferent from that of either 
starch or phosphate?” 

Nitrated flour — “It is felt,” 
Dr. Lehman said, “that there 
is sufficient strain on the body 
mechanisms to handle the 
present load of ingested ni- 
trate and nitrite in cured 
meats without adding further 
to this burden by permitting 
these materials in other foods 
such as flour.” 

Hydrogen cyanide as a fu- 
migant for the control of in- 
sects in cereal products: “If 
the rate of intake does not 
exceed the body-detoxifying 
mechanisms, hydrogen  cya- 
nide can be ingested for pro- 
longed periods without harm,” 
Dr. Lehman said. 


FDA reports on 
voluntary corrections 


While FDA has long en- 
couraged the concept of vol- 
untary corrective actions, two 
years ago the program was 
formalized. 

There were two reasons for 
making the program more 
active: 

1. To encourage voluntary 

compliance with the law 

2. To answer the criticism 

that FDA is too prone to 
publish data on firms that 
violate the law, thereby 
emphasizing legal cor- 
rective actions. 

Practically all of the volun- 
tary corrective actions are the 
result of inspections by FDA. 
FDA has good reason to be- 
lieve, however, that many 
firms subject to regulation 
under the FD&C Act make 
voluntary corrections which 
FDA never hears about. 

On the basis of reported 
voluntary corrective actions 
during 1958, there were 1103 
voluntary actions made by 
industry and 12,294,892 pounds 
of adulterated food destroyed 
or converted to feed. Plant 
improvements, including drug, 
but primarily food, resulted in 
expenditures of over 12 mil- 
lion dollars in 203 actions. 

Voluntary corrective actions 
include improvements of sani- 
tary conditions, or of proc- 
essing and storage practices, 
and disposal of unfit products. 

Examples of specific cor- 
rective actions: 

A Pennsylvania macaroni 
manufacturer spent over $800,- 
000 to modernize and renovate 
its plant as part of its efforts 
in instituting a suitable sani- 
tation program. 

A Chicago manufacturer of 
cream neutralizer containing 
boric acid voluntarily insti- 
tuted a recall and destroyed 
4,000 lbs. of his product when 
informed that the buttermilk 
containing the product was 
fed to a number of hogs, 
causing their death. 

A California winery di- 
verted to distillation use 25,000 
lbs. of wine which had been 
produced from unfit grapes 
and had then been contami- 
nated because of insanitary 
conditions. 

Another California firm vol- 
untarily converted to distilla- 


(Continued from page 11) 


tion 735,000 lbs. of concen- 
trated grape juice heavily in- 
fested with maggots. 

A Buffalo flour mill de- 
stroyed or diverted to animal 
feed use some 6 million lbs. of 
wheat contaminated with ca- 
nal water during an elevator 
fire. 

Individual plant improve- 
ments brought about either 
directly or indirectly through 
FDA inspectional activities 
range in expenditures from 
hundreds of dollars to mil- 
lions — sometimes as much as 
one million dollars spent by 
one manufacturer. 

For a detailed discussion of 
what to do when the FDA 
inspector comes, see pages 31 
and 32. 


Status of pending 
standards 


Artificially sweetened 
canned fruits: No objections 
were filed to the standards for 
artificially sweetened canned 
fruits. They go into effect next 
month. 

Gorgonzola and blue cheese: 
At the request of the National 
Cheese Institute a proposal is 
being published to permit the 
use of vegetable oils to be 
rubbed on rinds of these two 
cheeses. 

Frozen Lemonade Concen- 
trate: The National Associa- 
tion of Frozen Food Packers 
has asked FDA to stay certain 
portions of the proposed stand- 
ards and to hold a_ public 
hearing. 

Main points of opposition: 
The standards make no pro- 
vision for heat treatment and 
prompt freezing or for the 
addition of lemon pulp. 

Further, the standards re- 
quire minimum soluble solids 
content of 48 per cent; use of 
lemon oil be shown on labels 
as well as names of coloring 
ingredients. 

NAFFP also objects to limi- 
tation on which fruit juices 
can be used for coloring and 
to the disallowing of “frozen 
concentrated lemonade” as an 
alternate name. “Frozen con- 
centrate for lemonade” is 
what FDA wants. The status 
of other pending standards 
has not changed. 
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Mass-feeding ‘portion pack’... 


_, @ tigid, aluminum.foil volume 
feeding container for packaging 
froren vegetables, entrees and spe- 
cialty dishes, has been introduced 
as stock item by Ekco-Alcoa Con- 
tainers Inc., Wheeling & Hintz Roads, 
Wheeling, Ill. Container offers vol- 
ume feeding establishment for first 
time a convenient, economical meth- 
od of c&itrolling quantity of food 
prepared in relation to customer 
traffic — while maintaining high 
quality level. 

These specific advantages are 
cited: |) reduced handling time — 
products need not be transferred 
from container to steam table pans, 
2) reduced waste — small quantities 
may be prepared as needed in new 
short-time-cycle pressure cookers, 3) 
labor saving — eliminates dish wash- 
ing, 4) consistent quality — largely 
because of reduced handling. 

Container has inside dimension of 
11% in. long by 45% in. wide by I'/ 
in. deep, holds approximately 2!/, 
lb of product and fits all standard- 
size steam tables. 


Inner coating for safer toting .. . 


+ Makes polyethylene-coated kraft 
paper bags exceptionally useful for 
packaging many products. For ex- 
ample: cookies, candy (keeps mois- 
ture in or out), ice (bag is water- 
proof), dried fruits (won't dehydrate 
or stick to bag), meat (seal or tap 
opening, and juices are held in — 
especially important in freezing), 
popcorn (protects the raw from de- 
hydration, greaseproof for cooked). 
Unique back seal feature permits bag 
contents to touch only the poly coat- 
ing. Crown Zellerbach Corporation, 


— St., San Francisco, 
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LINK-BELT 


FLAT-TOP chains 


move containers economically, treat them gently 


id, single plane 

or several—with a Link-Belt flat-top chain 

For straightline conveyors, S-8/5 flat-top chain is 
an economical choice. Its one-piece links interlace to 
form a continuous carrying surface . . . assure smooth 
transfer of containers from one link to another. If a 
precision roller chain is preferred, specify F7T-1560 
all-steel flat-top chain for day-in, day-out dependa- 
bility . . . or Ny-Steel with nylon top plates for excep- 
tional wear resistance, quietness and light weight. 

Where bottles and cans must be carried around 
corners or recirculated—Crescent flat-top performs 
safely and dependably. Or choose Link-Belt Universal 
Crescent for multi-plane operation requiring a variety 
of paths. 

And to obtain optimum chain life, use accurately 
machined Link-Belt cut-tooth sprockets. wae 


S-815 FLAT-TOP 


For further facts on how these chains 
reduce costs on washing, filling, cap- 
ping, packaging and other operations, 
call your Link-Belt office or authorized 
stock-carrying distributor. See CHAINS 
in the yellow pages. Or write for new, 
comprehensive Catalog 1050. 


CHAINS & SPROCKETS 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. 

To Serve Industry There Are Link-Belt Plants, Sales Offices and 

Stock Carrying Distributors in All Principal Cities. Export Office, 

New York 7; Australia, Marrickville (Sydney); Brazil, Sao Paulo; 

Canada, Scarboro (Toronto 13); South Africa, Springs. Repre- 
sentatives Throughout the World. 


Se 


FT-1560 FLAT-TOP NY-STEEL FLAT-TOP 


UNIVERSAL CRESCENT 


CRESCENT FLAT-TOP 
FLAT-TOP 
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Eleven simple steps to color food products! 


Or, you can do it the easy way, with 

colors from H. Kohnstamm & Company. 
They’re easy to work with, effective 

in your product and most helpful 


(A) Frog leaps for bug (B) jack-in-the-box 

(C) is released causing hand (D) to ring bell 

(E) which starts prize fight (F). Fighter 

(G) is knocked out of ring, hitting electric switch 
(H) which turns on stop light 

(1) food expert (J) holds dish of food x Vy, ; aaihe 

(K) in front of light and food y ae in building your rolls of 


is processed in desired color. * satisfied customers. 


H. KOHNSTAMM & COMPANY, INC. 
Established 1851 
161 Avenue of the Americas, New York 13 /11-13 E. Illinois St., Chicago 11 / 2632 E. 54 St., Huntington Park, Calif. 
In Canada—Stuart Bros. Co. Ltd., Montreal, Toronto, Winnipeg & Vancouver. 
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mi] plants companies 
a personalities 


J. Huber Wetenhall, execy. 
tive vice president of National 
Dairy Products Corporation, 
has been elected president of 
the company. He succeeds 
E. E. Stewart, president since 
1952, and chairman of the 
board. Latter was re-elected 
board chairman and remains 
as chief executive officer, 


Charles V. Lipps, formerly 
vice president in charge of 
food sales for Beech-Nut Life 
Savers, Inc., has been named 
executive vice presiflent of 
Curtiss Candy Co., Chicago. 


National Starch and Chem- 
ical Corporation is new name 
for National Starch Products 
Inc. Change in name reflects 
increased importance of 
chemicals and chemical proc- 
esses in the company’s busi- 
ness. 


R. T. French Company, 
Rochester, N. Y., has initiated 
a $1 million expansion pro- 
gram at its Shelley, Idaho, 
plant. New facilities will in- 
clude new drying equipment, 
more warehousing space, a 
20,000-sq-ft warehouse and a 
quality control laboratory and 
maintenance shop. 


The American Sugar Re- 
fining Company, New York 
City, has elected Joseph W. 
Mooney senior vice president, 
and Edward Tindall vice pres- 
ident and general sales man- 
ager. 


Armour and Company will 
build a new meat processing 
and distribution facility on 
site of its present Oklahoma 
City plant. New unit will in- 
clude facilities to slaughter 
cattle and calves at the out- 
set, and, if desired, will be 
expandable for the slaughter 
of hogs and lambs. 

(More on page 73) 
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Scientific approach 


pays off 


University of California food technologists 
study fruit canning from raw material selection 
to formulation for consumer acceptance 


Technologists far ahead of 


marketing and promotion men 


HOWARD P. MILLEVILLE 


Editor 


Canninc fruits has been 
and continues to be a long- 
term applied research project 
by technologists in the De- 
partment of Food Science and 
Technology at the University 
of California. 

Some of the results ob- 
tained have been accepted 
and applied by industry pro- 
viding an increase in the 
amount of fruit canned per 
ton of raw fruit. When the 
studies were begun in 1951, 
industry average case yield 
was 73% of ideal; in 1957 it 
had increased to 85%. 

More recently, consumer 
taste preference studies have 
conclusively shown the way 
to increase acceptance of 
canned fruits for dessert use. 

Since sweetness and acidity 
are basic to maximum flavor, 
proper manipulation of the 
syrup added to the fruit with 
sugar and citric acid is im- 
portant. 

Acceptance tests covering a 

“year period and_in- 

Volving 15,535 California 
consumers and 3857 Mid- 
Westerners indicate a definite 
preference for canned cling 
peaches more highly sweet- 
ened than the average pack. 

Strongly preferred was a 

avier syrup of 27.6 Brix 

(% soluble solids) with 0.15% 
added citric acid, making to- 
tal acidity 0.408% measured 
a citric acid. 
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This finding is to be con- 
trasted with the common be- 
lief in the canning industry 
that to obtain maximum con- 
Sumer acceptance, sugar 
should be held at the level of 
24 to 25 Brix. 

Similar studies are now un- 
derway with Bartlett pears, 
freestone peaches, and apri- 
cots. Limited tests show that 
higher sugar-acid ratios are 
also preferred for pears; how- 
ever, results on _ freestone 
peaches are inconclusive. 


Food vs flavor expert 


An interesting sidelight on 
these acceptance studies is the 
fact that taste panels of tech- 
nologists indicated a prefer- 
ence for the fruit in the light- 
er syrup. This difference be- 
tween the taste preferences 
of food experts and the gen- 
eral mass of consumers is 
frequently encountered. 

It is the basis for the state- 
ment that food experts are 
unreliable in choosing the 
products which have _ the 
highest consumer acceptance. 

We take issue with this 
statement—at least up to a 
point. It is our experience 
that flavor experts who have 
extensive analytical experi- 
ence in consumer preference 
testing—and this leaves out 
most of the food experts— 

(Continued on page 28) 
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Round valve surface is 
streamlined. No crossbars 
or obstructions in seat to 
restrict the flow of liquid. 


...AT LESS PUMP SPEED 


with Royal Crown 


PUMP VALVES 


It’s a fact. This revolutionary valve increases pump volume with 
less pump speed! Here’s how the Royal Crown Valve operates: 
Valve is guided by a frictionless ball stem (not a rigid guide) 
which allows it to oscillate and turn freely with the fluid stream 
with a minimum of resistance. This means you can pump a 
greater volume at a slower pump speed for maximum pump 
efficiency and economy. Royal Crown Valves have only three 
separate parts which assures long, trouble-free service. They 
are adaptable to all reciprocating pumps and all liquids. 
Write for literature and engineering data. 


Mapven Works / 


Ball-guided valve rotates 
and swings with each 
stroke of the pump. Each 
turn, each swing a lapping 
action — a continuing per- 
fect seat. 


Free vertical action assures 
instant opening and clos- 
ing. Ball stem is a friction- 
less guide. 


The Pump Valve 
with 1000 Seats 


EACH TURN 
EACH SWING 
A PERFECT SEAT 
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Prompt service to belt users Is assured by two factories, 
one in the Middle West and one on the Pacific Coast. 


Cyclone Fence Dept. 
American Steel & Wire 
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United States Steel 
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veyor belting: spiral 
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sprocket drive, and flex-grid. These are avail- 
able in the widest variety of sizes, meshes, 
weaves, steels and alloys. We make reinforc- 
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side plates and other 


specialties to meet specific needs. That’s why 
our recommendation can be tailored to your 
plant and your product. Why not contact a 
trained Cyclone representative for help in an- 
alyzing your processing and material handling 
problems? Fill in the coupon today. 

USS and Cyclone are registered trademarks 


etal Conveyor Belts 
Flat Wire + Flex-Grid 


——=—=MAIL THIS COUPCN=-——— 


Cyclone Fence, American Steel & Wire 
Dept. K-69, 614 Superior Avenue, N.W; 


Please send me, without obligation, your catalog 
No. 5 on Cyclone Processing Belts. 
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Large catches of fish, as shown in net at 

right, are transferred to trawler bins for stor- 

age. To preserve freshness, blocks of ice con- 

taining antibiotic may be crushed and placed 
between layers of fish 


DA acceptance of the anti- 
biotic  chlortetracycline 
(CTC) to retard spoilage of 
fish and fish products affords 
commercial fisheries and 
processors a new way to re- 
duce losses and maintain high 
quality for longer periods 
than heretofore possible.* 
Marketed under the trade 
name Acronize, CTC has been 
used to. preserve poultry 
freshness for over three years. 
Further acceptance in the 
food field may expand use to 
other products in the coming 
years, especially meat as de- 
scribed later in this article. 
By using CTC, storage life 
of various seafoods can be 
extended 50 to 100 per cent 
beyond the normal period. 


* Even before the FDA approval of CTC for 
use on fresh fish in the United States, Canada 
and Japan have been using it. And reports 
from Russia indicate that they have been 
using biomycin, identical to CTC, quite ex- 
tensively in fresh fish preservation. 
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Because CTC considerably 
extends retention of high 
quality in texture, appear- 
ance, color, odor and flavor 
of fish, it could well be the 
factor which will increase 
consumption of fish and fish 
products in heavy population 
areas located distant from 
coastal waters. 

The antibiotic is not, how- 
ever, to be considered as a 
substitution for refrigeration 
or sanitation. The same re- 
quirements for adequate re- 
frigeration which have always 
prevailed in the fish industry 
must still be used. 


What ruling permits 


Specifically, the new gov- 
ernment ruling allows com- 
mercial fishermen to use CTC 
on fresh-caught whole fish, 
headed and gutted _ fish, 
shucked scallops and un- 
peeled shrimp. It does not al- 
low use on processed seafood 
products, including fish cuts, 
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FDA’s approval of CTC marks another 


milestone in food preservation 


WILL USE 
of ANTIBIOTICS 
INCREASE 
SEAFOOD CONSUMPTION? 


Joe Voorhees 
Associate Editor 


steaks and fillets, peeled 
shrimp and shucked oysters. 

Because it preserves the 
freshness of fish, the antibiot- 
ic may be used to insure that 
the first fish caught will ar- 
rive in port in the same top 
quality as the last fish aboard. 
This is of great importance to 
fishermen and processors 
alike, who realize that top 
quality means greater con- 
sumer acceptance. 

Tolerance permitted has 
been set at 5 ppm on fish, 
uncooked or unfrozen forms 
of seafood. Following cooking, 
virtually none of the antibiot- 
ic will be found on _ the 
treated fish. 

The minute amount (frac- 
tions of a part per million) 
that might remain in certain 
instances will vary depending 
upon the type of fish and the 
method of cooking. 

FDA scientists and physi- 
cians have determined from 
all available data and feeding 
tests that this amount of CTC 
can be consumed _ without 


harm, even to the very few 
exceptional persons who may 
have developed a sensitivity 
to antibiotics. 

FDA requires that treated 
seafoods be labeled to indi- 
cate they contain CTC and 
that it has a preservative ef- 
fect. 

It is available in powder 
form as Acronize chlortetracy- 
cline, and standardized so that 
one pound of the antibiotic 
formulation will treat 19,000 
pounds of fish as a dip or 
spray application on whole, 
headed or gutted fish. It may 
be prepared also for applica- 
tion as ice chips or flakes, or 
refrigerated brine. 

Versatility of application 
makes it possible to start re- 
tarding bacterial spoilage im- 
mediately after the fish are 
caught. 

Since ice used by fisheries 
is usually frozen in block 
form, a special formulation of 
Acronize is used to assure 
dispersion of the antibiotic 
throughout the block. 
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This is done by freezing a 
5 ppm solution of antibiotic 
and water, to which has been 
added a small amount of col- 
loidal gum (carrageen). 

This colloidal gum provides 
a gel structure sufficient to 
keep the antibiotic uniformly 
dispersed during the freezing 
of the block which has a 
light yellow appearance 
throughout when frozen. 

These blocks of ice are 
crushed and placed between 
layers of fresh-caught fish in 
trawler bins. 

A strength of 5 ppm Acro- 
nize chlortetracycline is also 
used with refrigerated brine. 
The storage of fish in refrig- 
erated brine is a common 
practice with the tuna indus- 
try and is gaining prominence 
in the salmon and other fish- 
eries. 

A stronger solution of 25 
ppm CTC is used when fish is 
to be treated by a dip or 
spray. Research has shown 
that antibiotic activity is in- 
fluenced less by length of im- 
mersion than by strength of 
solution. Dipping time for 
round, drawn or dressed fish 
is a minute or less. 

The dip is made up by add- 
ing ten quarts of a stock so- 
lution (1 pound Acronize 
chlortetracycline to 12 gal- 
lons) to 100 gallons of either 
fresh or sea water. 

In treating whales, the an- 
tibiotic solution may be in- 
jected into the visceral cav- 
ity when the whale is inflated 
for towing. 


Use under franchise 


As in the poultry industry, 
American Cyanamid is taking 
every precaution to see that 
the use of Acronize not only 
meets requirements of the 
FDA ruling, but will also be 
used in conjunction with, 
rather than to replace, strict 
sanitation and_ refrigeration 
practices. 

Therefore, American Cyan- 
amid requires, through a 
franchise agreement, that its 
customers — fish processors, 
canneries, dried and salt fish 
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producers — follow carefully 
outlined procedures in their 
areas of operation for the ap- 
plication of Acronize to fish 
products. 

In this way, the company is 
assured that the antibiotic is 
used in no larger quantities 
than necessary and in con- 
junction with the best sani- 
tary practices. 

The franchise is open to 
fish processors, canneries, 
dried and salt fish producers 
of the fishing industry who 
may obtain benefits from the 
antibiotic, and whose opera- 
tions are run in compliance 
with specified quality control 
requirements set by American 
Cyanamid. 

Valuable assistance in draw- 
ing up these requirements was 
contributed by National Fish- 
eries Institute, Massachusetts 
Division of Marine Fisheries, 
Canadian Fish Inspection 
Regulations, United States 
Fish and Wildlife Service, 
Massachusetts Fisheries As- 
sociation, Inc., Federated 
Fishing Boats of New England 
and New York, Inc., and the 
North Atlantic Fillet Coun- 
cil. 

American Cyanamid Com- 
pany administers its franchise 
system as follows: 

(1) A Technical Service 
Representative of the 
Food Industry Depart- 
ment inspects the proc- 
essing plant which is to 
qualify for franchise. 
A franchise is issued to 
the area of operation 
after it has fulfilled the 
requirements outlined 
by the Technical Serv- 
ice Representative dur- 
ing his inspection. 

The proper personnel 
are instructed in the 
correct use of Acronize 
on fish products. 

Periodic unscheduled 
inspections are made to 
ensure continued com- 
pliance with the qual- 
ity control regulations 
and to offer technical 
assistance when needed. 

The franchise can be with- 
drawn from one whose stand- 


ards fall below those estab- 
lished in the agreement. 

‘ Quality control recommen- 
dations have been established 
for boat operators and_ ice 
manufacturers as well. 

Ice plants are to be certi- 
fied to use Acronize in the 
manufacture of ice for sale to 
the fishing industry for use 
in accordance with regula- 
tions issued by the FDA and 
in accordance with the qual- 
ity control recommendations 
of the American Cyanamid 
Company. 


Applied to Meat 


In underdeveloped coun- 
tries CTC is proving to be of 
great assistance in reducing 
meat spoilage and in permit- 
ting the meat industry to 
reach new markets. 

In countries such as the 
United States “and Canada, 
where good refrigeration and 
transportation are available, 
CTC will be a valuable aid to 
the meat packing industry in 
permitting centralized pre- 
packaging of retail cuts and in 
reducing losses on commi- 
nuted meat products, highly 
perishable carcasses and 
numerous by-products. In ad- 
dition, it will permit high 
temperature rapid aging of 
beef without danger of bac- 
terial spoilage. 

CTC is now being used, 
with full government concur- 
rence, to preserve beef in 
Honduras and Guatemala. 

Trials are also being con- 
ducted on its use with beef in 
Brazil, Columbia, Mexico, 
Puerto Rico and other coun- 
tries. 

In Guatemala, cattle are in- 
jected with an antibiotic solu- 
tion prior to slaughter to im- 
mediately start retarding bac- 
terial spoilage. 

Treatment in Honduras is 
to inject the antibiotic solu- 
tion into the cattle immedi- 
ately after slaughter. In this 
case, the antibiotic is injected 
into the jugular vein or ca- 
rotid artery at the time of 
slaughter. 

(Continued on page 28) 


Fish in wire baskets may be dipped in a 25 ppm 
antibiotic solution for one minute or less to pre- 


serve freshness 





Once fish are brought aboard, they may be fun- 
neled to storage 
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Piece handling . . . small unit handling ... super 


package requirements . . . loss and damage costs 


. . - Clerical operations ... lengthy shipping time 
- . » warehousing and inventory . . . higher carrier 
charges ... restricted plant locations... 


All these and more add up fo rising shipping costs 
that already are causing many food-processor 
shippers to join the trend toward 


CONTAINERIZATION 


W. B. EVERETT, Associate 
R. S. REEBIE, Staff Engineer 
A. T. Kearney & Company 
Management Consultants 
Chicago, Illinois 
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* ONTAINER” has _be- 
come a magic word in busi- 
ness and transportation cir- 
cles in recent months. On the 
surface, these devices appar- 
ently provide solutions tec 
many heretofore untouched 
areas of high cost. 

Unfortunately, experience 
with systems employing con- 
tainers, some only in the de- 
velopment stage, indicates no 
single solution to all problems. 

However, on the brighter 
side, a proper application of 
a container system to a given 
situation will yield highly 
significant cost savings. 


Economic advantages 


The container’s primary ad- 
vantage is that it binds many 
small pieces into a larger, 
more economically handled 
unit load. This becomes a 
more important factor as la- 
bor costs continue to become 
larger and larger. 

Further, each time an item 
is piece handled, there is a 
chance of damage. Thus, the 
less handling a product re- 
ceives, the less _ protection 
need be built into the pack- 
age. 

In the extreme, containers 
can eliminate packaging, as 
with bulk products or with 
exceptionally delicate and 
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valuable equipment which is 
placed in specially fitted con- 
tainers. 

(Naturally, packaging can- 
not be greatly reduced if the 
product is to be piece han- 
dled at some time during its 
trip prior to or after contain- 
erization.) 

Further, each time an item 
is piece handled there is a 
chance of loss through mis- 
direction or pilferage. These 
risks, as well as damage, are 
somewhat reduced when the 
package is handled as part of 
a unit, such as a pallet load. 

The risks are largely elimi- 
nated when the product is 
transferred in a sealed con- 


tainer, as are the _ costs, 
whether paid directly or 
through insurance. 

Similarly, clerical opera- 
tions are eliminated or sim- 
plified each time a handling 
is either eliminated or simpli- 
fied. These include labeling, 
counting, receipting, and the 
processing of waybills, freight 
bills, invoices, etc. 

What are some means by 
which containers can be used 
to reduce both manual piece 
handling and small unit han- 
dling? 

One method is for contain- 
ers to be moved directly into 
a building to reduce intra- 
building travel or dock and 


Containers developed by Albert Schwill 
and Company transport malt via rail and 
highway to off-rail consignees. Use of 
portable hydraulic units (left fore- 
ground) to tilt container and dump malt 
into pneumatic receiving tubes (above) 
minimizes handling, eliminates the 1'2% 
loss of product per handling associated 
with bag delivery. Containers and flat 
cars are supplied by railroads at no 
extra charge, and the equipment costs 
are much lower than for hopper cars 


conveyor costs. In other 
words, the large unit load is 
moved as one unit to the pro- 
duction line. 

Containers also offer ad- 
vantages in loading or un- 
loading bulk products for they 
can be “dumped” without 
costly equipment in fixed in- 
stallations or attached to the 
container. 


Reduced ‘‘break-bulk” handling 


Even greater potentials for 
reduction of handling through 
containerization exist in other 
areas. 

At break-bulk points, for 
example, less-t han-carloads 








(LCL) in rail cars and less- 
than-truckloads (LTL) in 
trucks are now being trans- 
ferred for local distribution to 
trucks whose size is limited 
by traffic conditions or the 
capacity necessary to provide 
a day’s work for each driver. 

Smaller containers can be 
used to reduce handling at 
these break-bulk points. Each 
smaller container is loaded in 
accordance with the planned 
destination delivery route. 
The entire unit is then trans- 
ferred by fork truck or other 
device to smaller truck chas- 
sis, thereby bypassing a man- 
ual transfer operation of small 
pieces. 

Examples of these systems 
are the operations of the Hor- 
mel Company which ships the 
smaller containers by rail and 
the Detroit Creamery Compa- 
ny which ships the smaller 
containers by trailer truck. 

In each case, the package 
handling operation previously 
used to transfer freight from 
a large unit to a small deliv- 
ery truck has been elimi- 
nated. 

In some cases, the manual 
handling of packaged freight 
might cost about 12c per cwt, 
while the cost of interchange 
by container may well be less 
than 2c per cwt. 

The combined pressure 
from shippers for smaller 


containers to meet local de- 
livery requirements and to 
handle smaller shipments for 
individual customers is devel- 
oping a volume demand for 


The Hormel Company loads 1 1-ft containers which 

are transported by rail to break-bulk points. Here 

they are transferred (right) from flat car to local 
delivery trucks for store-door delivery 


smaller containers which can 
be grouped on rail cars or on 
trailer beds for economic line 
haul. 

Shippers can therefore ex- 
pect that truckers, railroads 
and ship owners will even- 
tually be somewhat flexible 
in sizes of containers they 
will be able to haul. 

Although any prediction of 
standard size can be argued, 
we believe the limiting factor 
will be the maximum trailer 
length now being standard- 
ized throughout the states at 
40 ft. Therefore, 40-ft. con- 
tainers, as well as smaller 


units, may well become 
standard. 
Possibly, a 20-ft. length 


which can be used as a truck 
body with cab-over-engine 
chassis in most cities will also 
be a standard length. 

Containers can cut costs 
for the carriers, and such sav- 
ings then can be passed along 
to shippers. Even now, these 
lower costs are being realized 
by the shipper in the form of 
“per mile” rates for contain- 
ers. 


Aids inter-carrier transfer 


A major area where con- 
tainers offer potential savings 
in materials handling to the 
carrier is the interchange of 
freight from one mode of 
transportation to another. 

One substantial savings 
area exists where shipments 
must go over water and gen- 
erally are now transported to 





the port by truck or rail. 

Rather than handling indi- 
vidual pieces or small units 
with two or more handlings 
between the truck or rail and 
the ship as at present, savings 
can be obtained as in the Pan 
Atlantic operation where one 
container handling replaces 
the multiple small-lot han- 
dlings. 

Even for shipments from 
one inland point to another, 
savings are now being real- 
ized through coastal and wa- 
terway shipping which were 
previously prohibited by the 
high interchange cost. 

For example, Pan Atlantic 
states that its service from 
New York to Miami provides 
fifth morning delivery and 
saves $40 for a 40,000 lb ship- 
ment on some commodities. 

(Notice, too, in the illustra- 
tion of the Pan Atlantic oper- 
ation that cargo containers 
rather than conventional 
wheeled trailers are used. It 
has been proved that use of 
trailers as containers makes 
such an_ inefficient use of 
space aboard a ship that the 
costs are prohibitive.) 

Similarly, shipments pre- 
viously prohibited by cost of 
interchange handling are in- 
creasingly being made via 
rail from or to off-rail points. 
This is being done to some 
extent by “piggy-backing.” 

However, it appears that 
containers may further re- 
duce cost of interchange be- 
tween truck and rail. 

Containers may also prove 





economically impractical to 
provide interchange by piggy- 
back. 


May minimize warehousing 


With the advent of econom- 
ical interchange it is no long- 
er necessary to locate produc- 
ing plants adjacent to rail or 
water facilities that may be 
used to transport raw mate- 
rials or finished products. 

In some cases, containers 
may help reduce elapsed 
shipment times to such a 
point that a shipper can ade- 
quately supply his customers 
from stocks at the producing 
plant, rather than from stocks 
maintained at branch ware- 
houses, private or public. 

It should be pointed out 
that, to some extent, reduc- 
tion of branch warehousing 
is dependent not only on im- 
proved transportation but on 
improved communication and 
data processing which would 
provide the coordination nec- 
essary between customers, 
salesmen, middlemen, termi- 
nal and warehouse operators, 
shippers, and all carriers in 
different modes of transporta- 
tion, who may be involved in 
the distribution pattern. 

Improved communication 
and transportation can not 
only reduce brand warehous- 
ing and inventories, but can 
extend the area in which your 
company can_ market its 
products. 

Containers may also cut 
warehousing costs. Most 


FOOD PROCESSING 


taine 
haul 

trans 
Even 
ised, 
now 

with 

drive 
comr 
its ¢ 





The 
syster 
engin 
This ¢ 
to be 
the m 
ducing 













? 





The Spector Freight System now of- 
fers advantages of smaller con- 
fainers, which it combines on road 
haul trailers for more economic 
transportation over the highway. 
Even greater economies are prom- 
ised, as four 20-ft containers can 
now be hauled on certain toll roads 
with two 40-ft trailers and only one 
driver and power unit. A motor 
common carrier, Spector also sends 
its containers by railway between 
major cities 





a 
The New York Central's Flexi-Van 
system uses power from the tractor 
engine to provide side-car transfer. 
This approach allows each container 
to be interchanged rapidly and in 
the most desirable order, thereby re- 
ducing transit time. Flexi-Vans are 36 

and 40 ft long 


warehousing results in higher 
transportation costs because 
each trip is divided into two 
shorter trips. 

In addition, warehousing 
involves labor-in and labor- 
out charges, plus a form of 
Space rental. 

If only short term storage 
containers can be stored in an 
is required, it appears that 
open area at less over-all 
cost than is involved in stor- 
age in a building. 

When necessary, land use 
can be improved by using a 


straddle carrier or fork lift to : 
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> 
Some shippers load 20-ft city-size con- 
tainers in delivery sequence. Two units 
then are hauled on a 40-ft highway 
trailer to the break-bulk point. The Mor- 
haul system shown at right uses a hy- 
draulic unit powered by the tractor en- 
gine to transfer each container to its 
legs. Similarly, a local unit picks up the 

containers for city delivery 
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Cost of transfer between highway and water- 
way has been considerably reduced with de- 
velopment of Pan Atlantic's shipborne gantry 
cranes. Thus, the. economies of coastal trans- 
portation are once again available, even for 
shipments whose origin and destination are 
considerable distances from port facilities. The 
advantages of door-to-door container shipments 
are becoming available to an increasing number 
of overseas areas 


» 


stack the containers. With 
proper _ preplanning, this / 
stacking can avoid the costs 
inherent in the loss of acces- 
sibility. 

(However, it should be 
pointed out that it is more 
costly to provide storage 
space with containers than 
with a building. Consequently : 
when longer storage is re- oo 
quired, the savings in han- 


dling are more than offset by A FUTURE ISSUE . . . of FOOD PROCESSING 


eS will cover additional examples of con- 


conventional building even 
though handling is involved.) 
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Norb Leinen* Associate Editor 

N early 1957, advent of the ne 

polyester materials such as suita 
Myler and other high-tem- tate 
perature-resistant films re- 
newed Quartermaster interest | 
in the subject of flexibly wh 
packaged processed foods. 

Reason for this interest is Mi 
that, in flexible packages, cook 
processed foods meet all req- Je 

ne uisites for combat ration foods, a 
Sis. They can be prepared quick- ~ 
ly, or even eaten cold, since a 
fully processed foods are in- th 
volved. They materially re- oo. ‘ 
duce the weight and cubage ae 
the individual must carry and — 
are highly portable — or, to mae 
use a different term, highly are 
dispersible on the soldier's wh 
person due to _ shape and large 
flexibility. pak 
When work began, Quarter- shel 
master researchers found no boilir 
single plastic film suitable for robl 
packaging the processed foods oa 
tested (although the fluoro- Ho 
carbons showed some possible hand! 
applications). sents 
4 Subsequent studies have tbe 
Goodbye to canned rations and "canned" shown : that only laminates One 
flavor? Flexible packets minimize containing foil show Teal backi 
processing effect on flavor, are promise, a three-ply laminate photo 
light, compact, quickly and easily heated appearing best (for the mate- expec 

rials tested thus far). the p 

For the inside layer, a vinyl divs 
of food grade has been satis- Bac 
factory for temperatures from withs 
180 to 250°F. An aluminum might 
foil center ply has given de- i's 
sired resistance to moisture heal 
and gas transmission. proce: 

To supply strength to the Of 
combination, Mylar or certain study 
other polyester materials are held. 

tempe 
* Based on conversations with personnel of the Ano 
Subsistence Packaging Group, Development and amine 
Standards Branch, Container Division, Quarter- r 
master Food & Container Institute for the six m 
Armed Forces, Chicago, III. was fi 
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Army Quartermaster’s two-year study indicates there 
may be no practical limits to what can be done with 


for HEAT-PROCESSED FOODS 


immediate potential in military feeding, 
but also has promise for civilian market 


suitable (also cellulose ace- 
tate in some instances). 


Conventional processing 


When the study began, it 
was assumed that a water 
cook under superimposed air 
pressure would be necessary 
— as with commercial glass 
pack, to prevent package 
damage. 

It is now evident that if 
the package is essentially ex- 
hausted of air before sealing, 
conventional steam processing 
is perfectly feasible as long as 
pressure cooling is carefully 
controlled. 

When the package has a 
large headspace, the water 
cook with over pressure is 
needed. Of course, up to the 
boiling point, there is no great 
problem unless headspace is 
excessive. 

How single packages will be 
handled in the retort still pre- 
sents a problem, since some 
type of support is necessary. 

One possible answer is a 
backing board system (see 
photo p. 28) which also is 
expected to generally improve 
the package’s rough handling 
characteristics. 

Backing boards which will 
withstand the processing step 
might be applied to or even 
be an integral part of the 
food-containing pouch before 
processing. 

Of four products under 
study, one, diced beef, has 
held satisfactorily at room 
temperature for one year. 

Another, sliced peaches, ex- 
amined and taste-tested after 
six months at 70 and 100°F, 
was found just as acceptable 
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as a “control” lot of canned 
peaches which had been giv- 
en the conventional hot water 
process prior to storage. 

Smaller lots of steaks and 
applesauce are also showing 
satisfactory results. 

Logical end result of suc- 
cessful development of the 
unit package for heat proc- 
essed foods is a flexibly pack- 
aged combat meal, which 
would be both lighter and 
more compact than the cur- 
rent conventional combat 
meal. 

Nor would advantages end 
here. Notice in the large photo 
that a steak is included, point- 
ing up that the packaging 
adapts to almost any shape of 
item, allowing retention of full 
identity and appeal. 

Also, due to package con- 
figuration, processing time is 
much reduced. 

With the 5.5 oz. beefsteak 
packet, a 250 F temperature 
is reached within 18 min, and 
over-all retort time is only 
28 min. In comparison, cur- 
rent product in a 300 x 200 
can requires about 59 min, of 
which nearly 49 min are a 
gradual, flavor-changing 
“build-up” to the desired 250 
F retort temperature. The 
quality implications involved 
with shorter processing time 
are readily apparent. 


The problems ahead 


Before this package can be 
introduced in military supply 
lines, a number of problems 
must be fully explored. 

The best suitable packaging 
material for the process and 
the particular foodstuffs in- 


volved must be obtained. The 
Quartermaster now is work- 
ing with material suppliers to 
eliminate problems which ac- 
company use of various vinyl, 
foil, Mylar combinations. 

While rough handling re- 
sistance is considerably im- 
proved, only large-scale stud- 
ies will determine if it is suf- 
ficient. 

Also, there is_ indication 
that bacteria can penetrate 


Two Proposed Continuous Processing Set-ups for Flexibly Packaged Foods 


One proposal involves a continuous 
process, involving either hot water or 
steam retorting, in which packages are 
fabricated in web form and never sep- 


flexible films, even in combi- 
nation with foil. Research 
effort must determine and 
solve this problem. 
“Finally, there is the prob- 
lem of fabricating, handling 
and processing these pack- 
ages. Existing equipment must 
be studied for suitability and 
possible modification. Also, 
ideal processing set-ups will 
have to be determined. 
(Continued on next page) 


essed and cooled. 


arated until they are completely proc- area. 
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It is felt that some of the greatest 
possible savings resulting from use of 
flexible packaging materials lie in this 
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SAVE 


UP T0507 


OF YOUR PRESENT COST 


ON MEAT 
EXTRACT 


Join the many food manufacturers 
who have cut their costs without 
cutting flavor. Instead of paying high 
prices for all the meat extract you 
need, use Vico meat extract substi- 
tute and extender. Every pound you 
use will save you more than 75% 
on the current market price for meat 
extract. Many food processors have 
substituted as much as 75% without 
changing the flavor of their product. 
Vico meat extract substitute and ex- 
tender is excellent for soups, gravy 
bases, sauces — even adds flavor to 
processed meats. Contains highly 
nutritive amino acids and Vitamin B 
Complex factors. And its price 
doesn't fluctuate with the market. 
Also available with natural hickory 
smoked flavor. Chemical analysis on 
request, or 


WRITE FOR FREE SAMPLES 


sent only to bona fide research or purchas- 
ing personnel. Write on company letterhead 
stating title and we will send sample post- 


60 


PRODUCTS 
COMPANY 


paid. 


Manufacturing chemists for the food and pharmaceuti- 
cal industries 


415 W. Scott, Dept. FP, Chicago 10, Ill. 


7011 on Reader Service Slip 
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Flexible packages 


(Continued from preceding page) 

Initially, possibilities for 
flexible packages were thought 
to be restricted principally to 
small-size packages. 

Now, researchers believe 
there may be no practical 
limit to what can be done — 
and this is especially true in- 
sofar as hot fill and hot water 
processed items are concerned. 

It is possible that, combined 
with aseptic processing pro- 
cedures, even a larger unit of 
fully processed, or, rather, 
high-temperature-processed 
items may be feasible. 

The full potential for mili- 
tary usage has not been de- 
termined, but may be better 
understood following the 
planned engineering test in- 
volving small-scale troop feed- 
ing under field conditions. 

From the strictly civilian 
standpoint, there is growing 
belief that in many cases heat 
processed foods in flexible 
packages have excellent im- 
mediate potential for such 
items as baby foods, jellies 
and sauces. 

With this mutual benefit in 
mind, the Quartermaster ear- 
nestly solicits industry inter- 
est. Its address is: Quarter- 
master Food & Container In- 
stitute for the Armed Forces, 
1819 W. Pershing Rd., Chicago 
9, Ill. Correspondence should 
be directed to the Container 
Division. 


Flexible packet variation would use 
paperboard folder as aid to carrying 
individual items on soldier's person 


See Products 
and Packages, p. 12. 


Antibiotic milestone 


(Continued from page 22) 

Thus, it quickly comes in 
contact with bacteria in the 
lymph nodes which are re- 
sponsible for internal spoilage 
of meat not refrigerated with- 
in 20 to 24 hours. 

Whether injection is made 
before or after slaughter, the 
outside of the carcass is 
sprayed with antibiotic solu- 
tion to help retard surface 
spoilage. 

Work in Brazil has been 
conducted with “chaque”, 
beef which is stacked in 
layers of salt for preservation. 
In this case, the antibiotic has 
been sprayed on the salt to 
maintain freshness longer. 

Especially important in 
Colombia, South America 
have been the trials which in- 
dicate that meat treated with 
CTC may be trucked to 
markets as far as 500 miles. 

Most of the beef in Colom- 
bia is produced in the inte- 
rior, hundreds of miles from 
large population centers. Be- 
cause highways, railroads and 
refrigeration are poor, or in 
many cases non-existent, it is 


Fruit canning 


(Continued from page 19) 


can get pretty close to what 
the consumer will prefer. 

Nevertheless, consumer ac- 
ceptance tests are still in or- 
der as the final checks which 
prudent business management 
demands before embarking 
on expensive advertising and 
sales promotion campaigns. 

In this case, one of the se- 
ries of consumer preference 
studies was made by the 
Homemakers Reference Com- 
mittee of the Kroger Food 
Foundation. 

Results of their survey was 
reported at a recent press 
conference by Dr. George 
Garnatz, Director of the 
Foundation and _ outstanding 
pioneer in this type of study. 

At this press conference, 
held by the University of Cal- 
ifornia and the Sugar Re- 
search Foundation which 
sponsored the sugar/acid ra- 
tio studies, a 16 page booklet 
summarizing the work was 
released. 

The booklet complete with 


estimated that at least 49 per 
cent of the slaughtered hee 
in this country is waste 
through spoilage. 

Working with CTC, it was 
found that fresh-slaughtere 
cattle, infused with a solution 
of the antibiotic, remained 
fresh for three days unde 
conditions of extreme humid. 
ity and heat. 

This extra time enables 
cattlemen to bring beef t 
market by plane or truck jn 
a fresh condition. 

Thus, through the use of 
CTC on cattle, larger quanti. 
ties of fresh meat are made 
available to the consumer to 
raise his standard of living 
and provide him with better 


nutrition. 


(Program of development on 
the use of Acronize to pre- 
serve food freshness has, for 
several years, been under the 
direction of Dr. Paul F. Hop- 
per, Director, Food Industry 
Development, American Cy- 
anamid Co., 30 Rockefeller 
Plaza, New York 20, N. Y) 

For more information circle 
7012 on Reader Service Slip. 


a bibliography is available 
from the Department of Food 
Science and Technology, Da- 
vis, California. 

For a_ free copy circle 
7013 on Reader Service Slip. 

The full spectrum study 
which was made by the tech- 
nologists covers raw material 
selection, handling, ware- 
housing and processing pro- 
cedures to formulation for 
maximum consumer accept- 
ance. It does not embrace 
sales organization and adver- 
tising and promotion aspects 
of marketing. 

In this respect, it is inter- 
esting to note that Dr. Emil 
Mrak, former Head of the 
Department of Science and 
Food Technology and now 
Chancellor of the University 
of California at Davis, has 
stated that technologists are 
already far ahead of market- 
ing and promotion men in the 
food field. 

Also that research in food 
processing is moving so fast, 
production men will have to 
run to catch up. 


FOOD PROCESSING 
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What fo do 


WHEN 
AN FDA INSPEC 


THE LAW 


The Food, Drug and Cosmetic Act as 
revised from time to time gives the FDA 
the right to inspect any food establish- 
ment whose products go into Interstate 
Commerce. Chapter 3 of this Act speci- 
fies violations and penalties, Section 704, 
which was revised in 1953 spells out the 
manner and method of inspections, and 
reads as follows: . 
(a) For purposes of enforcement of this 
Act, officers or employees duly desig- 
nated by the Secretary, upon presenting 
appropriate credentials and a written 
notice to the Owner, Operator, or agent 
in charge, are authorized (1) to enter, 
at reasonable times, any factory, ware- 
house, or establishment in which food, 
drugs, devices, or cosmetics are manu- 
factured, processed, packed, or held, for 
introduction into interstate commerce or 
are held after such introduction, or to 
enter any vehicle being used to transport 
or hold such food, drugs, devices, or 
cosmetics in interstate commerce; and 
(2) to inspect, at reasonable times and 
within reasonable limits and a reason- 
able manner, such factory, warehouse, 
establishment, or vehicle and all perti- 
nent equipment, finished and unfinished 
materials and containers and labeling 
thereon. A separate notice shall be given 
for each entry made during the period 
covered by the inspection. Each such 
inspection shall be commenced and 
completed with reasonable promptness. 
(b) Upon completion of such inspection 
of a factory, warehouse, or other estab- 
lishment, and prior to leaving the prem- 
ises, the officer or employee making the 
inspection shall give the owner, opera- 
tor, or agent in charge a report in 
writing setting forth any conditions or 
practices observed by him which, in his 
judgment, indicate that any food, drug, 
device, or cosmetic in such establishment 
(1) consists in whole or in part of any 
filthy, putrid, or decomposed substance, 
or (2) has been prepared, packed or 
held under insanitary conditions whereby 
it may have become contaminated with 
filth, or whereby it may have been ren- 
dered injurious to health. A copy of 
jo report shall be sent promptly to 


(c) If the officer or employee making 
such inspection of a factory, warehouse, 
or other establishment has obtained any 
sample in the course of the inspection, 
upon completion of the inspection and 
ptior to leaving the premises he shall 
= the owner, operator, or agent in 
a receipt describing the samples 
obtained . r 


(d) Whenever in the course of any 
inspection of a factory or other es- 
t where food is manu- 

» Processed, or packed, the 

« Or employee making the in- 
spection obtains a sample of any such 
food, and an analysis is made of such 
sample for the purpose of ascertaining 
y such food consists in whole or 
i part of any filthy, putrid, or decom- 
posed ce, or is otherwise unfit 
for food, a copy of the results of such 
~~ shall be furnished promptly to 
Owner, operator, or agent in charge. 
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COMES 


e Your responsibilities 
© Your rights and privileges 


T. L. HUGE’, President 
E. L. HOLMES, Director 
American Sanitation Institute* 
St. Louis 12, Mo. 


he Federal Food & Drug Ad- 

ministration has a reputation 
of being one of the most thorough 
and also one of the most fair of 
regulatory sanitary inspecting 
agencies. They are acting in the in- 
terest and protection of the consu- 
mer. 


This action is thus in the food 
processing plant’s own interest as 
well. The plant should display full 
cooperation and give evidence of 
good sanitation attitude in every 
way possible. 


Regulations of the Federal Food, 
Drug and Cosmetic Act do not 
detail what inspectors shall or 
shall not tell the management dur- 
ing an inspection, except for the 
information required to be trans- 
mitted to the management by Sec- 
tion 704 [see (b) at left]. 


However, this requirement re- 
lates only to conditions or prac- 
tices observed by the inspector 
which in his judgment indicate 
that the article may become adulter- 
ated because of the presence in it 
of any filthy, putrid, or de- 
composed substance, or because of 
packing or holding under insani- 
tary conditions whereby it may be- 
come contaminated with filth or 
rendered injurious to health. 


Occasionally a Food & Drug in- 
spector might try to be helpful, 
and within limits of his knowledge 
and experience enter into discus- 
sion with management intended to 
correct or prevent violation of cer- 
tain types. 


*Consultants on sanitation to the food 
industry. 


Company employees should 
strive to be helpful but should 
guard against being over-generous 
with information acount of the 
danger of an uninformed em- 
ployee making indiscreet to even 
incorrect statements. 


It is helpful to set up a sys- 
tematic plant sanitation program 
and to keep reports covering vari- 
ous phases of this sanitation pro- 
gtam in a sanitation file. Such a 
file can be very helpful during an 
inspection. 


Major sanitation factors 


Basically the FDA believes that 
the major factors contributing to 
filth and poor sanitation in a food 
plant are, in rough order of im- 
portance: 

1. Human behavior that in- 
volves lack of proper personal 
hygiene, improper personal attire, 
failure to protect the product from 
contamination, and lack of ade- 
quate supervision. 

2. Rats, mice, and other vermin. 

3. Flies, roaches, water bugs, 
and other insects. 

4. Dirty and/or inaccessible 
food handling processing equip- 
ment and utensils. 

5. Raw materials, water, and ice 
supplies in an improper condition. 

6. Insanitary toilets and washing 
facilities—also their accessibility. 

7. General plant structure, in- 
cluding surroundings, plant con- 
struction in relation to rodents 
and insect exclusion, general clean- 
liness, and cleanability. 

8. Waste disposal, dealing prin- 


cipally with methods of sewage 
disposal from the plant and other 
buildings in immediate surround- 
ings, wherever this is of sig- 
nificance, 

9. Storing and handling—in par- 
ticular—of such products within 
the plant that are subject to insect 
and rodent infestation. 


Management responsibilities 


There are a number of details 
and responsibilities which should 
be carefully noted and followed 
at the time of an FDA inspection: 

1. The Plant Manager, Super- 
intendent, Quality Control Su- 
pervisor or Plant Sanitarian, and 
sometimes a combination of these, 
definitely should accompany the 
FDA inspector through the entire 
inspection. Since the inspector is 
required to give notice of intent 
to inspect, there is usually no rea- 
son why one or more of these in- 
dividuals should not be available 
for this purpose. 

2. A list of things that can be 
expected of the inspector is given 
in the next section. Each responsi- 
ble individual in the plant should 
become familiar with this list of 
requirements and make sure that 
each is met during inspection. 

3. Take notes on everything that 
the inspector mentions no matter 
how trivial it may seem at the 
time. These notes will serve as 
a valuable guide to correct any de- 
ficiencies and for your report to 
management. 

4. Any deficiencies that can be 
corrected on the spot while the in- 
spector is watching should be cor- 
rected. If the deficiency cannot be 
corrected on the spot, prompt steps 
should be taken to correct the san- 


(Continued on next page) 
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When an FDA inspector comes (Continued from preceding page) 


itation infraction at the earliest 
time. 

The Food and Drug Adminis- 
tration is interested in the correc- 
tions you make. Accordingly we 
believe it well to send the FDA 
district office, responsible for the 
inspection, a report as soon as 
possible after the inspection indi- 
cating exactly what improvements 
or corrections were made follow- 
ing the inspection, based on the 
Food & Drug inspector’s findings. 

5. After the inspection has been 
completed the entire proceedings 
should be discussed with your 
plant sanitation committee or who- 
ever is responsible for plant sani- 
tation. A report should also be 
filed with top management and 
with your home office if such is 
proper procedure. In any event 
home office should receive copies 
of any notices or comments left 
by the Food & Drug inspector. 

6. Concerning any questions by 
the Food & Drug inspector on fac- 
tors that can be considered ‘‘com- 
pany secrets” such as formulas, 
etc., these should obviously be re- 
ferred to top management and an 
offer should be made to get this 
information, if available, and for- 
ward it to the inspector if he so 
desires and if it is not immediately 
available. It is in order to acquaint 
the inspector with any outstanding 
features of a sanitation program. 
For example, if serviced by a sani- 
tation consultant you should men- 
tion such service, or that you em- 
ploy an outside pest control oper- 
ator, or to point out recent ma- 
jor actions or improvements taken 
in the plant in the interest of sani- 
tation such as, for example, the in- 
stallation of a new sifter or other 
pieces of equipment. 

It is a mistake to act in fear 
of the Food & Drug inspector but 
instead an attitude should be de- 
veloped whereby it is recognized 
that they are enforcing a federal 
law. 

Any of their criticisms, if justi- 
fied and if immediately corrected, 
can only be beneficial to your own 
sanitation program. 


Inspector must... 


As indicated above, there are a 
number of things you can and 
should expect the inspector to do. 
These are as follows: 

1, The inspector must give writ- 
ten notice (Form FD 482—see 
copy at right) of his intent to in- 
spect. For obvious reasons, this 
notice is never given in advance 
of actual inspection; the plant is 
not supposed to be abnormally 
prepared. Hence, the written no- 
tice is in effect a receipt for the 
inspector's presence. The time of 
inspection must be during the usu- 
al hours of operation of your estab- 
lishment. 








2. The inspector is required to 
leave a report (Form FD 483) and 
outline in some detail any sanita- 
tion infractions or hazards that 
he considers objectionable which 
he encountered during his inspec- 
tion. It is perfectly within your 
right to pointedly ask the inspec- 
tor any questions regarding ob- 
jectionable conditions he noted. 
Additionally you can ask as to 
how the plant fared generally from 
the inspection. Although basically 
this would be up to his superiors, 
he might be inclined to offer a 
verbal indication, and notes should 
be taken of any comments he might 
offer in this respect. 

3. If the inspector desires to pick 
up any samples, he must give you 
a receipt (Form FD 484) for such 
samples and is required to explain 
to you the reason for which such 
samples are taken. 

4, The FDA is required to 
furnish analytical findings on sam- 
ples which reveal whether or not 
the sample taken consists in whole 


DD cracrartacnins 


Name and Title of Individual 





Tire Name 


~——Wuabar ond Sifeet 


City aad Siave 


Notice of inspection is hereby given pursuant to Section 704 (a) of the Federal Food, 


Drug, and Cosmetic Act [21 U.S.C. 374 (a) }.* 


*See reverse of this page. 
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U. S$. DEPARTMENT OF 
HEALTH, EDUCATION, AND WELFARE 
Food and Drug Administration 


Name ond Vile of Individual 


Frm Name, city and Stale 


During an inspection of your firm completed todav, the following samples were collected, 
pursuant to Section 704 (c) of the Federal Food, Drug, 


and receipt is hereby acknowl: 
and Cosmetic Act [21 US.C. 374(c)).* 


*See reverse of this page. 
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U. S. DEPARTMENT OF 
HEALTH. EDUCATION, AND WELFARE 
Food and Drug Administration 


Date___ —eeenenone 
Hour AM. PM. 


———Tnspecior, Food ond Drag Administation 
U. S. Department of Health, 


Trspector, Food and Drug Administration 


U. S. Department of Health, Education, and Welfare 


or in part of any filthy, putrid, or 
decomposed substance, or is other- 
wise unfit for food. This report 
will have to be forwarded on a 
later date and the inspector should 
be advised as to whom the data 
are to be forwarded. 

5. The Food & Drug inspector 
may take pictures of any discrepan- 
cies within the plant. He should 
be permitted to do so but copies 
of any pictures should be re- 
quested from him. 

Do not ask or expect to get 
advice on sanitation chemicals la- 
beling, or ingredients from the in- 
spector. 

The FDA advises its inspectors 
not to argue about any sanitary 
conditions in the plant. Hence, if 
you do not agree that a criticism 
is justified this should be pointed 
out at the time of the inspection. 
But there is no point in trying to 
argue with the inspector about the 
matter at that time. Any such com- 
ments should be included in the 


—— 
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During an inspection of your es 
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(See reverse of this page) 





report to management. 

If you feel the Food & Drug in- 
spector has been unfair in any 
of his criticisms, you should so re- 
port to your management. Manage- 
ment, in turn, should feel free to 
report such criticisms to the Food 
& Drug Administration in Wash- 
ington, D. C. 

Limited funds available to the 
Food & Drug Administration re. 
quire that it be selective in its en- 
forcement activities. It is therefore 
logical that inspectors spend most 
of their time in specific parts of 
the industry and specific compa- 
nies who are doing the poorest 
job of plant sanitation. 


One favorable Food and Drug 
inspection may mean it will be 
several months or longer before a 
follow-up inspection would be felt 
necessary by the FDA. On the 
other hand, one unfavorable in- 
spection may result in a number 
of quick inspections shortly there- 
after. 4 


U. S. DEPARTMENT OF 
HEALTH, EDUCATION, AND WELFARE 
Food and Drug Administration 


Date 






"Tim Name, Oty and Satel 


Inspector, Food and Drug Administration 


# US Governmen 


Forms used by FDA in the conduct of an inspec- 
tion. FD.482 (upper left) is the written notice 
given by the FDA man when he calls to make an 
inspection. FD-484 (lower left) is receipt for any 
samples he collects. (Report of analysis of samples 
is sent subsequently only if found unfit: for food.) 
FD-483 (right) is report FDA man leaves upon 
completion of visit if he finds something unsatis- 
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Take a close look at this picture. It shows the 
typical requirements of a five-truck fleet: the trucks, 
which tie down a sizable capital investment and the 
personnel and equipment needed for maintenance, 
dispatching and bookkeeping. Not shown, but very 
real, is the high cost of depreciation. This is the 
terrific attrition the average company pays for 
truck fleet ownership. These are the problems that 
are solved by Hertz leased trucks. 


Now look at the dramatic change that the switch- 
over to Hertz truck leasing can bring about. The 
company receives one complete itemized statement 
each week, writes one budgetable check. The old 
trucks will have been purchased by Hertz at a fair 
market price, the released capital profitably rein- 
vested. The people’s time will be devoted to other, 
more productive work within the company. 


This kind of success story happens again and 
again, when companies switch to Hertz truck leas- 
ing. Only Hertz can give you the full benefit of leas- 
ing advantages, because Hertz is the oldest, largest 
and most experienced truck lessor... with more 
offices and garages strategically located throughout 
the U.S. and Canada. Trucks are supplied to you 
faster, serviced faster by crack night crews and 
ready to roll each morning. Should the unforeseen 
put your regular Hertz leased truck out of action, 
Hertz has replacement trucks ready to serve you 
immediately, at no extra cost, to keep your deliv- 
eries rolling. That’s why you’re way ahead to lease 
from Hertz... America’s No. 1 truck lessor. 


Now look at some of the other benefits that your com- 
pany will gain by leasing trucks from HERTZ. 








OTHER WAYS HERTZ 
HELPS YOU GET OUT OF 
THE TRUCK BUSINESS, 
BACK INTO YOUR 
OWN BUSINESS... 









Hertz paints each truck to your 
specification using your trademark, 
your choice of colors and design. 





Hertz garages, services, cleans and 
maintains your complete fleet of 
leased trucks at night. 





Hertz maintains more truck service 
stations throughout the U. S. and 
Canada than any other truck lessor. 


Hertz has extra trucks available at 
special low rental rates to help han- 
dle your peak delivery needs. 


Act today. Call your local 
Hertz offices, and have a 
Hertz sales engineer analyze 
your operation and suggest 
ways Hertz truck leasing 
can ease your problems. Or 
write directly to us: Hertz 
Truck Lease, 218 S. Wabash 
Ave., Chicago 4, Ill. Dept. F-6 





SE 


Now, Hertz also makes heavy, 
over-the-road equipment available 
for leasing to inter-city haulers. 








(i ae wwe ey) 
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Hertz furnishes state license tags 
at no cost to you. This annual ex- 
pense is completely eliminated. 





Hertz furnishes customized GMC 
or other modern trucks, or buys 
and rebuilds your present trucks. 





Hertz furnishes complete insurance 
protection. In fact, Hertz replaces 
your entire truck if destroyed. 


Lege 


Hertz furnishes all spare parts, re- 
placement tires, chains, antifreeze, 
lubricants, oil filters, batteries, etc, 


TRUCK LEASE 
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‘Reclaim avoidable down-time 





Equipment manufacturer’s three-yr survey of 
50 dairy plants reveals some startling inefficiencies 











that rob nearly 11/, hr out of each 8-hr workday WASH FILLER & 


CASES TO & FROM FILLING \ CH. PRODUCT 
EQUIPMENT \ 38.4% OF LOST TIME 

14.2% OF \ 

LOST TIME 


Here are the findings — which have cost-saving 






implications for every food processor 












PERSONNEL PROCEDURE 
2.1% OF 
LOST TIME 








MISC, 
ROGER J. SHARKEY, Mor., Sales Engineering eraoe J 
Pure-Pak Division, Ex-Cell-O Corporation LOST TIME # 


as reported by Norb Leinen 











Small circle's shaded area shows 
available down-time as 15 per 
cent of total workday. Large cir- 
cle shows principal segments of 
this 15 per cent slice of lost time 






J WAIT FOR PRODUCT 
21/7% OF LOST TIME 
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n recent years, the dairy 

industry has undertaken to 
adopt automation as used in 
the automotive and _ aircraft 
industries. 

Realizing that our dairy 
machinery was a vital link in 
the chain of automation, we 
set out to accurately deter- 
mine average machine effi- 
ciency when operating under 
actual dairy conditions. 

During the past three years, 
we have checked over 160 
Pure-Pak machines in 50 
dairies located from coast to 
coast and border to border. 

While compiling the data, 
we noted that in addition to 
having a record of the ma- 
chines’ performance, we also 
had a photographic record of 
the packaging room operation 
and how auxiliary operations 
affected its efficiency. It is this 
phase of our surveys which 
might be beneficial in com- 
paring your OWN plant effi- 
ciency and possibly lowering 
your cost. 

The following data cover 
the time involved, from the 
moment the first product was 
placed into the filler bowl, 
until the day’s last package 
was filled. They do not cover 
time used in setting up equip- 
ment prior to starting the 
day’s production, or time in- 





volved in cleaning up after 
the day’s run. 

This information covers 40 
plants, 605 days of operation 
and a total available machine 
operating time of 5,184.5 
hours. Time lost due to ma- 
thine inefficiencies* was fac- 
tored out so that we could 
obtain an accurate in-plant 
packaging department effi- 
ciency. 

Of the 5,184.5 hours of 
available machine time, 737 
hours, or about 15 per cent of 
the total qualified as “lost” 
time. Chart above provides a 
detailed breakdown of this 
sizeable segment that repre- 
sents lost productivity. 


Product and container size 
changes 


Largest single down-time 
factor involved changeover. 
This changing of product and 
container size required 284 
hr and 33 min, or 38 per cent 
of all down-time. 

The average plant packaged 
13 different fluid products. 


* After 6,000 hours of recording all the 
various models, our average machine ef- 
ficiency was 92.5 per cent. The down- 
time of 7144 per cent was attributed to 
mechanical failure of parts, defective sup- 
plies and maladjustments of equipment. 
Our survey teams were not permitted to 
adjust or alter procedures on the equip- 
ment during the survey periods. 


Number of products packaged 
and changes in container size 
varied considerably with the 
season and the plant’s geo- 
graphical location. 

It is not uncommon for 
some dairies to make from 35 
to 40 container size changes 
per day. With careful plan- 
ning, whereby the operator 
finishes one product and 
starts another product on the 
same size carton, the average 
was 22 size changes per day 
on the universal quart, pint 
and half-pint equipment. 

Time required to change 
from one size to another 
without jeopardizing the op- 
erator’s safety has been timed 
at four min. We found under 
actual experience, that this 
varied from a low of 30 sec in 
one plant to 10 min in others. 

Where a product change 
was involved and a_ bowl 
wash-up required, time spent 
on a universal quart machine 
varied from eight to 20 min, 
depending upon model of ma- 
chine and the degree of 
thoroughness required by the 
quality control people. 

We have not tabulated sim- 
ilar data on the half-gal 
equipment, since most plants 
package a limited number of 
products in that size carton 
and can adjust the packaging 








schedule so as to avoid wash- 
ups between unlike products. 

Through closer cooperation 
between the sales department 
and production people, it is 
possible, in most cases, to re- 
duce the number of product 
and carton size changes; for 
example, by not duplicating 
the packaging of chocolate 
drink and chocolate milk, 
skim milk in three forms, two 
and three grades of fluid milk 
in half-pints and old-fash- 
ioned and cultured butter- 
milk. 

If each product had to be 
sold at a price equal to its 
true manufacturing cost, plus 
a normal profit, we would re- 
duce, by 30 per cent, the 
number of items now appear- 
ing on the average driver’s 
load out sheet. In one dairy, 
we found that seven items 
each required less than two 
min of machine operating 
time to meet the sales re- 
quirements. 


Wait for product 


Second largest inefficiency 
factor, 159 hr and 26 min 
(21.7 per cent), occurred 
when the machine operator 
had to wait for product from 
the processing department. 


(Continued on next page) 












UT Te Th 
Food Plants! 


FLEXIBLE STEEL 
CONVEYOR BELTING 


THIS multi-purpose, galvanized steel 
conveyor belting has all the features 
required to simplify and expedite the 
continuous movement of food on sta- 
tionary or portable conveyors. From 
receiving platform, through processing 
and packing to shipping dock, it renders 
top-flight service at surprisingly low cost. 

The rugged open-mesh design that 
assures a positive drive on the sprocket, 
eliminates tracking problems. It also 
permits free circulation of air and liquids 
around products in process, facilitating 
canning, freezing, pickling and dehydrat- 
ing. Besides, it speeds up sterilizing with 
steam gun or scalding water. The metal 
surface is impervious to oil, grease and 
bacteria and will not pick up off-flavors 
or odors. 

Available in 1/2” x 1", or 1” x 1" in any length 
and practically any width. Ask your mill sup- 
plier or mail coupon below for illustrated 
literature and prices. 





MAIL COUPON TODAY 






LA PORTE MAT & MFG. CO. 


Box 124 Dept. A 
La Porte, Indiana 


Please send free literature 
on your Conveyor Belt. 
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Reclaim down-time 


(Continued from preceding page) 

Some of these delays were 
unavoidable due to product 
quantity involved. However, 
the majority of the time was 
lost because of poor milk 
procurement planning, lack 
of proper equipment and a 
poorly engineered equipment 
arrangement. 

Adequate raw and pasteu- 
rized storage facilities are an 
absolute necessity for an ef- 
ficient plant and a quality 
product. However, if we lo- 
cate and arrange these facili- 
ties so that the processing 
man has to nurse the last 
few gallons out of each vat, 
drain long pipe lines, relocate 
and improvise a series of pip- 
ing arrangements for each 
product, our plant efficiency 
must suffer. 

It is incredible how many 
plants try to operate without 
alarms or warning devices to 
alert the plant personnel as 
to when the product in a vat 
is either too low or too high. 

In the 4 plants surveyed, 
the majority of cartons lost 
came as a result of the oper- 
ator not having advance no- 
tice that the product flow was 
inadequate or had completely 
run out. 


Cases to and from filling 


Fourteen and _ two-tenths 
per cent (14.2%), or 104 hr 
and 39 min was lost due to 
lack of cases at the filler or 
failure of the cold storage 
room personnel to clear the 
case conveyors. 

Most of the cold storage 
room delays occurred just 
prior to the loading of trailers 
or large wholesale trucks. In- 
variably, the men responsible 
for case stacking will allow 
the conveyors to fill up until 
it is necessary to shut down 
the whole packaging opera- 
tion while a trailer or truck is 


being spotted. 

In several instances, the 
conveyor elevation, when 
loading large trucks, was 


such that the conveyor had to 
fill up with cases in order to 
push the preceding cases over 
the hump. This, in turn, 
caused delays and shutdowns 
at the packaging machines. 
The four principal causes 
of waiting for empty cases 


from the case storage room 
can be traced to: 

1) Too small an inventory 
of extra cases to compensate 
for the daily fluctuations, 2) 
inattentiveness of the empty 
case room personnel, 3) poor- 
ly engineered conveyor sys- 
tems, 4) poorly maintained 
conveyor systems. 

It would seem that when 
cases become entangled on 
the same broken side rail or 
“hung up” on either a low 
section or curve, hour after 
hour, day after day and week 
after week, someone would 
correct the problem. 

Unfortunately, the correc- 
tive measure never seems to 
come until the conveyor is 
completely inoperative! 

Operating a plant 25 min 
longer per day because of “no 
cases” amounts to 10 hr and 
50 min per 26 day mo. From 
our studies, this amount of 
lost time seems to be about 
“par for the course,” in most 
dairies. 


Lunches and coffee breaks 


Sixty-nine hr and 38 min, 
or 9% per cent, of time lost 
was the result of either the 
operator, case packer, case 
stacker or empty case room 
personnel taking a_ coffee 
break or lunch. 

It appears imperative that 
some provision be made to 
keep the operation § going, 
even at the expense of having 
an extra man. Use of case 
stackers, destackers and auto- 
matic casers will tend to im- 
prove this condition. 


Machine operator’s procedure 


Two and one-tenths per 
cent (2.1%), or 15 hr and 50 
min, was lost because of 
faulty procedures on part of 
operators. Although this rep- 
resents a very small portion 
of the total, the principal 
causes recurred so often that 
we felt them worthy of at- 
tention. Most common errors 
are: 1) failing to change 
dater code block, 2) failing 
to open steam valves on par- 
affin lines, 3) placing carton 
blanks in the magazine back- 
ward, 4) stopping the ma- 
chine to check glue or wax 
coverage. 





Miscellaneous 


In addition, there were 102 
hr and 44 min, (14.1%) of 
lost time due to many small 
items, each amounting to less 
than 2 per cent of total. Some 
of these were: 1) operator 
behind, 2) case packer be- 
hind, 3) emergency telephone 
call, 4) wrong cartons, 5) 
production requirements cor- 
rected, 6) carton tipped over 
on conveyor, 7) power fail- 
ure, 8) stacker—destacker 
failure, 9) carton conveyor 
failure, 10) automatic caser 
failure. 

In some of the plants, we 
had occasion to make two 
separate efficiency studies. 
The first surveys were made 
prior to installation of auto- 
matic casers, while the sec- 
ond surveys were conducted 
after installation. 

There were 11 automatic 
casers involved, and _ we 
found they were about two 
per cent under the manual 
method. 

This situation will become 
more favorable as casers are 
improved and cases standard- 
ized. Moreover, one factor 
which our recorders do not 
measure is the manual pack- 
er’s tardiness or absenteeism. 

In summarizing results, we 
believe that these steps will 
greatly improve the packag- 
ing and filling room efficiency 
which exists today: 


Six positive steps 


1) Closer examination of 
the sales department’s de- 
mands for new products, 2) 
investigation of the sales de- 
partment’s demands for all 
products in every conceivable 
size and type of container, 3) 
more emphasis on _ training 
plant personnel, 4) establish- 
ment of an engineering and 
planning department, even if 
it has to be a part-time job, 


5) provision for a_ visual. 


means of measuring the effi- 
ciency of certain key opera- 
tions (two electric clocks 
properly wired into a filler 
will indicate total elapsed 
time and down-time), 6) no- 
tification to equipment man- 
ufacturers of suggested im- 
provements or problems that 
exist. 


FOOD PROCESSING 


Opportunities for potato 
processing in State 
of Washington 


“Opportunities and Advan- 
tages for Potato Processing in 
the State of Washington” is 
the subject of a 16-page bro- 
chure. 

Brochure starts out with a 
brief history of commercial 
potato production and dis- 
cusses trends in potato mar- 
keting as well as giving a re- 
port on future market outlook. 

Specific advantages and 
- other factors which encourage 
commercial potato production 
in Washington are outlined. 
These include research being 
done, transportation facilities, 
plant sites, availability of 
power, fuel and water, regula- 
tions to encourage industry, 
ideal climate and living condi- 
tions and good supply of labor. 

A complete list of organiza- 
tions and persons who will of- 
fer assistance and information 
on potato production is also 
included. Two appendices list 
processed potato products and 
provide information on Wash- 
ington potato production — 
past, present and potential. 

Brochure also contains sev- 
eval photographs and a full 
page map of the State of 
Washington showing principal 
potato shipping points, rail 
lines and motor highways. 


(“Opportunities and Advan- 
tages for Potato Processing in 
the State of Washington” may 
be obtained from the Wash- 
ington State Potato Commis- 
sion, 111 Pierce Ave., Yakima, 
Wash.) 

For your copy simply circle 
7016 on Reader Service Slip. 


Compiles papers on 
dairy engineering 


“Proceedings of the Sixth 
Annual National Dairy Engi- 
heering Conference” are 
available in a 113-page report. 

Report contains 21 papers 
with information on use of 
electronic equipment in com- 
puting dairy problems, auto- 
mation in the dairy, flow me- 
ters and accuracy of milk me- 
tering devices, air agitation of 

» engineering problems 


(Continued on next page) 
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LOOK for improvements in insect contro! 


NEW! FASTER MOBILE FOGGING 


pressor system. Easy to move up and down stairs. Easy 
to maintain. Approved by Underwriter’s Laboratories. 


A new design in insecticide sprayers! It’s the WEST 
SPACEMASTER. With newly patented “aerosol” nozzles. 
Five of them. It dry fogs three times faster than conven- 
tional two-nozzle sprayers. Saves time and labor. Ideal 
for large or small areas where compressed air is unavail- 
able for fogging. 


In one minute, the SPACEMASTER fogs 5,000 cu. ft. for fly- 
ing insects*. Or 5,000 cu. ft. in two minutes for crawling 
insects. From one position it fogs 40,000 to 50,000 cu. ft. 
Its capacity without refilling is up to 384,000 cu. ft. 


The SPACEMASTER is controlled by time clock. It is com- 
pact. Light metal construction. With a simplified com- 


*Using safe, potent WEST VAPOSECTOR 


PROGRAMS AND SPECIALTIES 
FOR PROTECTIVE SANITATION 
AND PREVENTIVE MAINTENANCE 


A / 


The SPACEMASTER and “aerosol” nozzles are unmatched 
anywhere. They are exclusive West products. We’d like to 
demonstrate their faster fogging advantages. No obliga- 
tion. Just call your nearby West office. Or send the coupon 
to our Long Island headquarters, Dept. 19 


O Send full information of the new SPACEMASTER. 
(0 Have a representative arrange a demonstration. 





es eis 


Position. 


WEST CHEMICAL PRODUCTS INC. 
42-16 West Street, Long Island City 1, New York 


Branches in principal cities: 
CANADA: 5621-23 Casgrain Avenue, Montreal 


WEST DISINFECTING DIVISION 
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(Continued from preceding page) 
with wax packaging opera- 
tions, engineering records, re- 
frigeration losses, dairy waste 
disposal and plastic coated 
containers. 

Also included are illustra- 
tions, photographs, charts, ta- 
bles and graphs. 


(“Proceedings of the Sixth 
Annual National Dairy Engi- 
neering Conference” may be 
obtained by sending $2.00 to 
Continuing Education Service, 
Kellogg Center, Michigan 
State University, East Lans- 
ing, Michigan.) 


Protein coating for rice, 
nut meats, candy 


Twenty pg brochure on in- 
dustrial uses of zein (indus- 
trial protein) points up its use 
as a coating to protect rice 
and other foods that have 
been fortified with water-sol- 
uble vitamins and minerals. 

The harmless coating is in- 
soluble in cold water and pre- 
vents loss of the vitamins and 
minerals during washing, be- 
fore food is cooked. 

Zein coatings also are being 
considered as a candy glaze 
and as a coating for nut meats, 
fruits and vegetables. It re- 
tards rancidity in nut meats 
and helps to prevent moisture 
penetration. 


(The booklet entitled, “Zein 
— A versatile Protein for In- 
dustry’’, describes Argo 
Brand Zein G200. It is avail- 
able from Corn Products Sales 
Company, 17 Battery Place, 
New York 4, N.Y.) . 

For your copy simply circle 
7018 on Reader Service Slip. 


Vote on standard for 
polyethylene film 


To establish a national 
standard on polyethylene film 
for general use or packaging, 
the U. S. Department of Com- 
merce has submitted pro- 
posed standards to producers, 
distributors and users of the 
material. 

Proposed by the Society of 
the Plastics Industry, Inc., the 
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DYLITE 


IS AN INSULATOR 


This is the Thermokup*—a revolutionary 
plastic cup that insulates like a vacuum 
bottle. It is a throw-away cup. Although. 
only 1/10 of an inch thick, it is an excel- 
lent insulator. Because Thermokup is 
made of DyLITE, hot beverages stay hot 
and cold beverages stay cold longer. More 
important, you can hold this cup comfort- 
ably in your hand with almost no sensa- 
tion of heat or cold. You'll find DYLITE 
ideally suited to insulated containers, be- 
cause it has a K factor of 0.242 at 2 Ibs./cu. 
ft. density and a 75°F mean temperature. 


Thermokup molded by: 
Mid-West-Pack Corporation, Belvidere, Illinois 
Crown Plastic Cup Company, Fort Worth, Texas 
Polychemical Industries Ltd., Edmonton, Alberta, Canada 
Patents applied for by: Crown Machine & Tool Company, 
Fort Worth, Texas 
*Trademark of Crown Machine & Tool Company, Fort 
Worth, Texas 
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FOUR REASONS WHY i 
IS THE IDEAL MATERIAL FOR 





DYLITE 
IS STRONG AND LIGHTWEIGHT 


These lightweight, economical DyLitE frozen food boxes are being used by 
Denver Safeway Stores to handle in-store frozen product promotions. Dry ice 
lasts 2 to 3 days in the DyLite display boxes without refill. There are other 
appealing features in these boxes, too! For instance, they can be placed any- 
where in the store; there is no need to worry about wires and electrical outlets. 
Three-inch DyLITE board, between panels of natural sandalwood, gives each 
box plenty of strength. Because DyLiTE board is available in densities as low 
as | lb./cu. ft., the lightweight boxes can be easily moved from place to place 
by store personnel. Similar DyLITE insulated boxes are currently used as frozen 
food shippers; and smaller, more compact models are effectively used by 
traveling salesmen to display frozen product samples. 


Manufacturer: Consolidated Brokerage, Denver, Colorado 
DYLITE board by: Dyfoam Corporation, New Castle, Pennsylvania 


LIKE TO LEARN MORE ABOUT DYLITE? 


If you’d like more information about DyLITE expandable polystyrene, and how 
it may help you answer your refrigeration problems, write now to Koppers 
Company, Inc., Plastics Division, Dept. FP-69, Pittsburgh 19, Pennsylvania. 
We'll be glad to answer your questions, and offer technical assistance. 
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DYLITE 
IS MOISTURE-RESISTANT AND MOLDABLE 


Besides being a remarkable insulating material, DyLITE is moisture- and vapor- 
resistant. Its rate of water absorption is 0.9% by volume after 48 hours im- 
mersion (2 lbs./cu. ft. density). DyLITE’s rate of water vapor transmission is 
1.18 perms. DYLiTE has been approved by designers and engineers for use in 
low temperature insulating applications, because it can be molded to almost 
any size or shape. Notice how tightly DyLiTE molds against the skin of the 
Westinghouse refrigerator door, and how it fits the door’s complicated and 
intricate contours. DyLITE’s moldability makes it the ideal material for com- 
ponent parts in either air conditioners or refrigerators. In addition, DYLITE is 
strong, lightweight, durable and it is non-shrinking. And, DyLiTeE is also 
adaptable to almost all types of refrigerated transportation equipment. 


Molder: Standard Molding Company, Dayton, Ohio 


Offices in Principal Cities - In Canada: Dominion Anilines and Chemicals Ltd., Toronto, Ontario 





DYLITE ~ 
IS LOW-COST 


Recently, the Wagner Cheese Company, 
Weyauwega, Wisconsin, used DyLITE in 
the construction and insulation of a new 
200’ x 80’ cheese warehouse. The total 
cost of construction including refrigera- 
tion amounted to only 24 cents per cubic 
foot. Two layers of 2-inch DyLITE board 
were uséd for both roof and siding. A con- 
stant temperature of 35°F. will be main- 
tained. DYLITE was also chosen because it 
is strong, permanent and easy to install. 


DYLITE board by: Dyfoam Corporation, New Castle, Pa. 
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recommended commercial 
standard was developed in 
cooperation with the National 
Flexible Packaging Associa- 
tion, resin producers, extrud- 
ers, converters, users and 
printing ink manufacturers. 
Interested persons have been 
sent ballots. 

The commercial standard 
covers flexible unsupported 
polyethylene film, 0.004 in. or 
less in thickness, having a 
density of 0.914 to 0.929 g/cm. 

The standard includes di- 
mensional tolerances, types, 
grades, classes and kinds of 
polyethylene film, intrinsic 
quality requirements and test 
methods. 

The intrinsic quality re- 
quirements are density, ap- 
pearance, sealability, odor, 
and requirements for food and 
drug packaging. A sampling 
method is also included in the 
proposed standard. 


(Ballots are available from 
The Society of the Plastics 
Industry, 250 Park Ave., New 
York 17, N. Y.) 


Flavoring ingredient also 
in-package fumigant 





In the flavor industry, 
ethyl formate is an ingredient 
of artificial rum and arrack 
and is used in lemon and 
strawberry flavors. 

In fumigants, the product is 
a raisin fumigant, and is ef- 
fective against the _ raisin 
moth, dried fruit beetle, fig 
moth, Indian meal moth and 
the confused flour beetle. 

A 5-page technical data 
sheet on ethyl formate has 
recently been prepared which 
lists physical and physiologi- 
cal properties, specifications, 
constant boiling mixtures and 
shipping information. 

A chart on vapor pressure 
at various temperatures and 
another on sp gr and weight 
per gal at various tempera- 
tures are also included. 


(Data sheet... F-8006A ... 
has been produced by Union 
Carbide Chemicals Company, 
division of Union Carbide 
Corporation, 30 East 42nd St., 
New York City 17, N. Y.) 

For your copy simply circle 
7020 on Reader Service Slip. 
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Take 
lubricants, 
for 


example 


IThere’s a steel container to meet almost every shipping need 


Petroleum is like many other products, spending some 
} part of its life in a steel shipping container. A wide variety 
Hof products arrive at their destinations stable, safe, sani- 
i tary, in carbon or stainless-steel shipping containers that 
}are manufactured by United States Steel. 

i USS steel drums and pails come in a variety of sizes 
“and closures, offering flexibility in choosing a shipping 


container, whatever you may manufacture. They repre- 
sent the largest, most complete line available today, for 
the shipment of products as varied as paint and petro- 
leum, chemicals and food, additives and essences. 


Factories: Los Angeles and Alameda, Calif. « Port Arthur, Texas 
Chicago, Ill. « New Orleans, La. « Sharon, Pa. » Camden, N. J. 


United States Steel Products 
Division of 


United States Steel 


TRADEMARK 
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Boil-in-Bag Roundup! 


Progress in solving processing and production problems 


is shaping up today’s 


Boil-in-Bag BOOM 


Boil-in-bag cookery will be the next 


American Revolution of the Dinner Table! 


NORB LEINEN 
Associate Editor 


In February 1956, the first 
boil-in-bag food product was 
Foop ProcEssIN@’s cover story 
for that issue. 

Since then, improvements 
in the pouch (development of 
a trouble-free Mylar-poly- 
ethylene lamination), plus a 
broader marketing approach 
(introduction of widely con- 
sumed items as well as strict- 
ly “gourmet” foods) have 
brought consumer interest in 
boil-in-bag cookery close to 
the boiling point. 

What kind of market actu- 
ally exists? One expert — 
Harve N. Hearl of Continen- 
tal Can Company — estimates 
the potential market for 
“pouch cookery” at over 50 
per cent of the population, 
with even greater potential 
as production volume brings 
prices down. 


Elegance without servants 


Why such a _ potential? 
Quality plus convenience! For 
the harried housewife, boil- 
in-bag foods combine unbeat- 
able convenience in storage 
and preparation with excel- 
lent (and growing) variety of 
superbly prepared foods. 

The best culinary efforts of 
world-famed chefs now move 
from home freezer to dinner 
plate in under 15 min — 
without the customary oven 
heat, cooking odors, messy 
pots and pans or clean-up. 

Important other advan- 
tages: 

— Maximum protection 

from packer to consum- 
er. 
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— More nutritious meals, 
with foods cooked in 
their own juices. 
Last-minute flexibility 
in menu planning and 
changing. 

Simultaneous cooking of 
several items in same 
pot. 

Simplified marketing (no 
need to track down in- 
gredients, etc.) 

In food _ service, pouch 
cookery promises to solve 
headaches as ancient at the 
art of boiling water. 

For example, with portion 
pouches, there are no left- 
overs. Nor is inefficient help 
a problem — such personnel 
cannot help serving first-class 
meals. Bad weather may keep 
customers away, but it won’t 
catch the restaurateur with 
his perishables showing. 

No worries either about 
customer complaints concern- 
ing quality or quantity — 
both are uniform. And a defi- 
nite hidden cost — too many 
personnel eating for free in 
the kitchen — is eliminated. 


Perfecting the package 


Best-known boil-in-bag 
material is the transparent, 
freeze- and heat-resistant 
polyethylene-Mylar lamination 
first used by Seabrook Farms 
for its gourmet line of en- 
trees, and, later, its gourmet 
vegetables. 

Both “Scotchpak” polyester 
film, manufactured by Minne- 
sota Mining & Manufacturing 
Company, and _ Continental 
Can Company’s “Thermolam” 
are used by Seabrook and 
several others. 

Typical of these high-qual- 


ity films, Continental’s “Ther- 
molam” has %-mil Mylar 
laminated to 142-mil interme- 
diate density polyethylene. 
Pouches formed from such 
films have exceptional resist- 
ance to heat (up to 240 F), 
grease and gas, boast an ex- 
tensive product range. 

Increasing in popularity are 
combinations using foil. Most 
expensive of these is a lami- 
nation of %-mil Mylar, 1-mil 
aluminum foil and 2-mil pol- 
yethylene — ideal for deli- 
cately flavored foods such as 
Ham with Champagne Raisin 
Sauce that need extra protec- 
tion against oxygen and 
against effects of light. 

Lamination of such pouches 
is sturdy enough and their 
surfaces take printing well 
enough to eliminate an outer 
box. 

Least expensive foil lami- 
nation, and one of the least 
expensive of all _ boil-in- 
pouch laminations uses 1-mil 
aluminum foil laminated to 2- 
mil polyethylene. 

Used successfully in pouch- 
es for roast beef with gravy 
and similar foods, its struc- 
ture is such that a conven- 
tional carton is needed to 
shield the pouch from punc- 
turing and flexing. 

Advantages enjoyed by foil 
pouches include foil’s mois- 
ture and vapor barrier prop- 
erties, its merchandising bril- 
liance and its association in 
the consumer’s mind with the 
keeping qualities and utility 
of the familiar household and 
freezer foil. 

A fairly inexpensive non- 
foil lamination — 25+ wet 
strength paper and 2-mil 
polyethylene — is primarily 
suited to packaging precooked 


frozen _ vegetables. Such 
pouches are not recommended 
for foods requiring long stor- 
age or gas- or moisture- 
proofness. 


Search and research 


Current improvement ef- 
forts are concentrated on: 1) 
more and better frozen pre- 
cooked boil-in-bag foods, 2) 
automatic filling and packag- 
ing equipment, and 3) faster 
ways to heat food pouches in 
the home. 

A representative (not in- 
clusive) list of cook-in-pouch- 
es in the test stage includes: 
frozen cocktails, crepes su- 
zette, pot roast, boneless pork 
chops, ham with champagne 
sauce, sweet-and-sour pork, 
sweet-and-sour _ shrimp, 
chicken Hawaiian, chicken 
Cantonese, lobster Newburg, 
blueberry pancakes and sau- 
sage with maple syrup, spiced 
apples with smoked sausages, 
kippers with hash brown po- 
tatoes, Canadian bacon with 
corn fritters and syrup. 

As regards filling and seal- 
ing equipment, biggest obsta- 
cle is handling of lumpy prod- 
ucts. Specific problems are 
over-fills, product in the heat- 
seal area and inadequately 
controlled sealing temp. 

In an attempt to reduce 
heating-for-serving time from 
minutes to seconds, work is 
underway on use of ultra vi- 
olet radiation, radar and other 
methods. 

When a really workable 
quick-heat method has been 
perfected, vending machines 
with a built-in “oven” may 
become as common as today’s 
cigarette vending machines. 
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SEABROOK FARMS 
COMPANY 
Seabrook, N.J. 


Outstanding pioneer of the pre- 
cooked frozen boil-in-bag concept, 
Seabrook has just introduced two 
new entrees — Vegetable Pie and 
Vegetable Pie with Cheese Sauce 
— to augment its gourmet line of 
seven prepared frozen vegetable 
items and eight prepared frozen 
entrees. 

Line’s phenomenal acceptance in 
initial market areas (New York 
metropolitan, New England, Phil- 
adelphia) is bringing about intro- 
duction as of June 1 in Los An- 
geles, San Francisco, Chicago, De- 
troit, Washington, D.C. 

For its “Miracle Pack” pouch, 
Seabrook uses either 3M Com- 
pany’s “Scotchpak” polyester or 
Continental Can Company’s 
“Thermolam” special polyethylene- 
Mylar lamination. Latter supplies 
“Thermolam” in pouch form, 
whereas 3M Company’s film is 
converted into Seabrook pouches 
by Spec-Fab, Inc., Riverton, N.J. 


FOX DELUXE FOODS, INC. 
1122 W. Fullerton Ave. 
Chicago, Ill. 


This major processor of poultry 
and prepared food products is, 
along with Seabrook, one of early 
boil-in-bag “pioneers.” Initial 
“Turkey for Two” product, intro- 
duced in 1956, now consists of a 
single portion of Turkey with Gib- 
let Gravy. Firm also markets two 
red meat meals in individual serv- 
ings: Sliced Roast Beef with 
Gravy and Beef Patty with Onion 
Sauce. . 

Pouch is of Du Pont’s “Mylar,” 
coated with thin layer of poly- 
ethylene to provide heat sealabil- 
ity. 





WILSON & CO., INC, 
Prudential Plaza 
Chicago 1, Il. 


Only one of the major meat 
packers in the boil-in-bag field a 
present, Wilson produces its jp. 
dividual portion “Menu-Pak” ep. 
trees solely for institutions and 
restaurants. Most of the 21 choices 
are “combination” items — such 
as Yankee Pot Roast and Noodles, 
American Chip Suey, Chicken 
Chow Mein or Spaghetti and Meat 
Sauce (shown). 

Unique Wilson feature are the 
infra-red heaters (single unit shown 


-heats two packets at time to 180 


F serving temp), available to cus. 
tomers on a minimum Menu Pak 
order requirement. 

Film used is “Scotchpak” 20A5 
polyester film, manufactured by 
Minnesota Mining & Manufactur- 
ing Company, and “Thermolam” 
special polyethylene-Mylar lamina- 
tion manufactured by Shellmar. 
Betner Flexible Packaging Division 
of Continental Can Company, 100 
E. 42nd St., New York City. Lat- 
ter converts its own film into 
pouches. “Scotchpak” polyester 
film used by Wilson has been or is 
formed into pouches by the fol- 
lowing: Oneida Paper Products, 
Inc., 10 Clifton Blvd., Clifton, 
N.J.; Standard Packaging Corpora- 
= 200 E. 42nd St., New York 

ity. 


EXCELSIOR QUICK FROSTED 
MEAT PRODUCTS, INC. 
11-02 Bridge Plaza South 
Long Island City 1, N.Y. 


Company is marketing four pre- 
cooked frozen food entrees in ma- 
jor markets on the East Coast — 
Sliced Roast Turkey with Giblet 
Gravy, Sliced Roast Beef with 
Gravy and Carrots, Meat Loaf in 
Tomato Sauce and Salisbury Steak 
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Boil-In-Bag Foods 





with Rich Beef Mushroom Gravy. 
Current sales are only at retail, but 
an institutional pack is being pre- 
red. ; : 
Aluminum for pouches is sup- 
plied by Reynolds Metals Com- 
pany, Louisville 18, Ky. 


DINNER READY CORP. 
40 Gansevoort St. 
New York 14, N.Y. 


“Dinner-Redy” brand _ Roast 
Turkey Slices in Giblet Gravy is 
marketed in 40 major Eastern 
cities, will soon go national. Ac- 
ceptance has been such that com- 

ny recently opened new plant in 
Winchester, Va., with five times 
the capacity of original plant. New 
products, including Virginia ham 
and several red meat dishes, are 
already in production and slated 
for early distribution. 

Pouch is a heavy-gauge un- 
mounted foil supplied by Alumi- 
num Company of America and 
formed by Milprint, Inc., 4200 N. 
Holton St., Milwaukee 1, Wis. 


EAST COAST MARKETERS, 
INC. 
(Shoreland Freezers, Inc.) 
1100 S. Division St. 
Salisbury, Md. 


Company’s “V-for-1” precooked 
frozen vegetable line — for the 
institutional market only — in- 
cludes carefully prepared and sea- 
soned green peas, cut corn, baby 
Lima beans, cut green beans, 
mixed vegetables, peas and carrots, 
Fordhook Lima beans, cut aspara- 
gus spears, carrots and succotash. 

Current plans are to introduce 
same items to retail consumer 
market, Slightly larger, 3-oz por- 
tion-packs will be used here, since 


SUPPLIERS OF BOIL-IN-BAG 
POUCHES 


Lowe Paper Company 
Lowe Avenue 
Clifton, N. J. 


Milprint, Inc. 
4200 N. Holton St. 
Milwaukee 1, Wis. 


Oneida Paper Products, Inc. 
10 Clifton St. 
Clifton, N. J. 


Shellmar-Betner Flexible 
Packaging Division 
Continental Can Company 
100 E. 42nd St. 

New York 17, N. Y. 


Spec-Fab, Inc. 
Riverton, N. J. 


Standard Packaging Corporation 
(Flex-Vac Division) 

200 E. 42nd St. 
New York, N. Y. 
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home appetites are considered 
heartier than the restaurant vari- 
ety. 

. ow-cost paper-polyethylene 
lamination used for pouch has ex- 
cellent machining properties. Resin 
is medium-density polyethylene 
supplied by Spencer Chemical 
Company, Kansas City, Mo. Pack- 
ages are supplied by Lowe Paper 
Company, Lowe Ave., Ridgefield, 
New Jersey. 


GERAGE CATERING CO., INC. 
1425 N. Pulaski 
Chicago, Tl. 


Representative of the smaller 
processor attracted to boil-in-bag 
possibilities, this firm, initially a 
catering operation, produces a real 
“family-size” product. Company’s 
frozen Barbecue Sauce and Sliced 
Roasted Beef comes in 2 Ib, 4 oz 
size that provides the “makings” 
for 12 sandwiches. 

M y lar-foil-polyethylene lami- 
nated pouch is supplied by Shell- 
mar-Betner Flexible Packaging Di- 
vision of Continental Can Com- 
pany, 100 E. 42nd St., New York 
17; NAY. 


PASTORELLI FOOD 
PRODUCTS, INC. 
162 N. Sangamon 

Chicago, Ill. 


Another small processor has en- 
joyed considerable sales success in 
the major Midwest markets with 
frozen Ravioli with Meat and 
Sauce. 

Ten oz Mylar-foil-polyethylene 
laminated pouch is supplied by 
Shellmar-Betner Flexible Packag- 
ing Division of Continental Can 
Company, 100 E. 42nd St., New 
York 17, N.Y. 






















































































































In truck tires...and lug cap seals 


Live rubber can take it 


Top-quality truck tires are made with live 
rubber because its resilience is essential to 
safe, dependable performance. Resilience is 
equally essential in a lug cap sealing ring. 
But only Crown provides you with live 
rubber rings. For longer shelf life and posi- 
tive seal despite minor glass flaws, your best 
choice is Crown lug caps. Your inquiries will 
be answered promptly. 





for cans + crowns - closures + machinery 


CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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Packaging ‘‘do’s,”’ 
‘“‘dont’s’’ for boil-in-bag 
beginners 


Food packers planning frp. 
zen products in the conyep. 


ient cook-in pouch are given . 


some packaging hints by 
Continental Can’s Flexible 
Packaging Division frozen 
food packaging specialist, T 
A. Porter: 

1) Be certain most of the 
air is withdrawn from a filled 
pouch before sealing. This 
safeguards against air expan. 
sion inside the pouch when 
boiled — causing “ballooning” 
floating on the water (which 
retards heating of contents), 
or blowout resulting from ex. 
cessive strain on seals gof. 
tened by cooking. 

2) Carefully examine freez- 
ing conditions to protest 
against pouches breaking dur- 
ing this process. Pressure 
plates in freezers must be 
checked regularly to keep psi 
exerted on pouches at a safe 
level. When packing products 
containing liquid, space must 
be provided for expansion in 
freezing. 

3) Protect filled pouches 
from rough handling with 
folding cartons, or, if they 
are to be displayed as com- 
plete units, compartmental- 
ized shipping containers. Oth- 
erwise, during heating, leak- 
ers may develop from 
scratches or abrasions on the 
pouches. 

4) Include in cooking in- 
structions for pouch packages 
this statement: “Do Not Put 
Cover on Cooking Kettle.” 
In a covered pot, steam tem- 
peratures above the water 
reach levels dangerously 
close to the softening point 
of conventional (low density) 
polyethylene. 


CLASSIFIED LISTING 
HANDY 


For your convenience, indus- 
trial literature available this 
month is classified and con- 
cisely presented on page 
123 of this issue. Check it 


over. 
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TION 
Ss Pel Correct-weight cartons transfer directly to over- 


wrap machine. Changeover to new size is simple, 
can be done by operating personnel within seconds 


Cartons are weighed while 

traveling on Mylar belt; 

rejects are gently moved 

to under or overweight 

lanes by these _ sliding 

guides as drape-belt moves 
forward 


Simple checkweigher accurate 
at breakneck line speeds 


Checkweighs over four cartons per sec 
to within + or — 1/30th oz on upper 


FRED VOIT, Superintendent 
JOHN IELMINI, 
Quality Control Supervisor 
Patterson Frozen Foods 
as reported by KARL ROBE 


Problem: Patterson Frozen 
Foods, Patterson, Calif., pro- 
duce high quality frozen vege- 
tables in 10-0z, 12-oz, and 
2%-lb cartons of frozen vege- 
tables, and 20-oz bags (see 
Foop Processinc, May, p 90). 

Needed was a checkweigher 
that would keep pace with 
their filling and overwrap ma- 
chines, which operate at 275 
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and lower weight limits 


cartons (10-oz size) per min. 

Solution: A prototype 
checkweigher was placed in 
operation which employs sim- 
ple electronics and a drape- 
type take-off and reject belt. 

Here’s how it works: A flat 
Mylar belt carries cartons 
over scale, then onto the take- 
off belt. 

This take-off belt consists 
of a series of transverse rods 
(see detail photo) which carry 
correct weight cartons to 
overwrap machine. 

Guides which slide laterally 

(Continued on next page) 





N EW FAIRBANKS-MORSE 








MODERN FUNCTIONAL STYLING 


e reads quickly and clearly under 
all lighting conditions! 





e moves easily through 
narrower aisles! 


e@ stays accurate and sensitive 
under roughest conditions! 


Designed for your most exacting 
requirements— built for years 
of heavy-duty use—this new 
Fairbanks-Morse Model 1124A 
Portable Platform Scale helps 
speed your operations through 
faster, more accurate weighing! 
Note the big, clear beam design 
that promotes quicker reading— 
the new square weights for easier 
handling! Check the new con- 
cealed wheels, the compact overall 
width—important for fast han- 





dling in congested areas. Notice 
the absence of check rods, to elim- 
inate binding. From top to bot- 
tom this is a handsome, durable 
scale designed to use—built to 
last—a worthy successor to the 
hundreds of thousands of famous 
Model 1124Scales proven through- 
out industry! Capacity 1000 
Ibs. Write Fairbanks, Morse & 
Co., 600 South Michigan Avenue, 
Chicago 5, Illinois, for new Model 
1124A Catalog. 


See Sweet's Plant Engineering File for full line of F-M Scales. 


@) FAIRBANKS-MORSE 


a name worth remembering when you want the BEST 





SCALES @ PUMPS e DIESEL, DUAL FUEL AND GAS ENGINES e ELECTRIC MOTORS 
GENERATORS @ COMPRESSORS e MAGNETOS e HOME WATER SYSTEMS 
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Speed Packaging— 
Fill Direct from 
Original Drum! 


Graco’s Fast-Flo Pump speeds 
packaging of fluids — moves 
material direct from drum to 
filling operation. Accurate 
meter control can deliver 
exact amount as required. 
Lightweight Fast-F lo is easi- 
ly changed from drum to 
drum without slowing assem- 
bly line. Pump uses air only 
hess delivering fluid. Can 
empty full size drum in less 
than three minutes! 


FREE IDEA BOOK 


FOR EVERY NEED. 





SHOWS GRACO PUMPS 


SEND FOR IT TODAY! 
(See Phone Book Yellow Pages, Spraying, for Graco Suppliers) 


Send for more information 
about the amazing Graco 
Fast-Flo pump that’s suited 
for large or small packaging 
volume. The economical Fast- 
Flo can transfer, agitate and 
dispense. Use it for a supply 
—s for mixing or spray- 
ing. It handles fluids as thin 
as alcohol — as thick as glue. 
Here’s the pump that can 
save you money! 


GRAY COMPANY, INC. 
622 Graco Square 
Minneapolis 13, Minnesota 
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Wm Sige adheres se- 
“ curely to bar heated to 
* + 520°F during tests. 


CHR PRESSURE-SENSITIVE TEFLON® TAPES 


e —100°F to 500°F applications 
e Class H and Class C insulation 
e Non-stick and low friction facing 
¢ Chemical resistant facing 
e Easy to apply 


Temp-R-Tape is ‘available from stock in rolls and sheets. All 
four types — Temp-R-Tape T; TH; C and TGV — combine some 


form of Teflon backing with silicone 
vide easy-to-apply pressure-sensitive 
sure-sensitive tapes for electrical and 





polymer adhesive to pro- 
and thermal curing pres- 
mechanical applications. 


Designed for extreme temperatures, Temp-R-Tapes possess high 


dielectric strength, low power factor, high elon 
moisture absorption, are non-corrosive and n 


gation, negligible 
on-contaminating. 


FREE SAMPLES and folder — write, phone or use inquiry service. 
Sold nationally through distributors 


UT HARD RUBBER 


CONNECTIC 


Main Office: New Haven 9, Connecticut 


*duPont TM 
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PACKIAGING 
SECTION 


(Continued from preceding page) 
on these rods (as the cartons 
move forward) gently transfer 
the overweight and _ under- 
weight cartons to reject lanes 
on either side of the correct 
weight lane. 

Adjustment for new product 
weights is simple. A dummy 
carton which has been pre- 
weighed to the desired low 
limit weight is placed on 
scale. Operator moves a lever 
until needle on indicating 
meter zeros. 

Then a carton weighing ex- 
actly the upper limit weight 
is placed on scale and needle 
again is zeroed by turning a 
hand wheel. 

No other changeover is re- 
quired for any standard size 
packages within range of 
checkweigher. Model at Pat- 
terson will handle packages 
from 1%4 oz to 3 lb, and from 
5% in. wide to 12 in. long. 

Other size ranges could be 
accommodated in other mod- 
els if need arises. Speeds of 
up to 550 per min are also 
available. At Patterson, lower 
limit weight is set for 10 oz 
and upper limit at 10.25 oz for 
most 10-o0z sizes of free-flow- 
ing vegetables. Accuracy is 
figured at + or — 1/30th oz 
on upper and lower weight 
limits. 

Only two electronic compo- 
nents are used in check- 
weigher. These are simple, 
enclosed plug-in units. If 
trouble develops, a stand-by 
unit is plugged in and ma- 
chine is ready for immediate 
operation. 

Both the electronic and the 
scale components are enclosed 
in rubber-sealed aluminum 
housings. 

Scale arm is housed within 
telescoping cylinders, which 
have air space between to re- 
duce friction. 

Mylar belt slips off easily 
during clean-up by raising a 
spring-loaded idler roller. 

Operating and clean-up 
conditions have not adversely 
affected operation of check- 
weigher in four months of op- 
eration at Patterson. Blowing 
off with compressed air is 
used at Patterson, although 
sealed units will withstand 
water or steam spray. 

Results: Machine easily 
keeps pace with line speeds at 


CANS A MINUTE... 


7 Daa ; 
drained and 
LIRA 


The new Langsenkamp “101” Can 

Opener is completely automatic 
. .. does the work of four men. Depending on the prod- 
uct’s consistency, it can open, drain and rinse up to 20 
No. 10's a minute. Positively eliminates the chance of can 
slivers getting into your product. 

Ideal for canners, frozen food processors, bakers, or 
any users of liquid or semi-paste product . . . for any 
product that will drain through a 4” opening. Provides 
cleaner, more efficient handling—no loss due to spilling 
or splashing of product. Equipped with stainless steel 
underpan 60” x 20” x 15” wide, 34 hp motor, 806 Ibs. 
net weight, pump optional. 

The ‘101’ Automatic Can Opener is one of a complete 
line of Langsenkamp machines for food processors which 
also includes manually-operated can openers and auto- 
matic can crushers. Write for full details. 


F.H.LANGSENKAMIP CoO. 


227 E. SOUTH ST.*+ INDIANAPOLIS 4, INDIANA 
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SAVE 60 to 70% of your short run label costs! 


wwe OOO 


your own pressure- sensitive abl, 
, automatically 





Now you can print your own labels — when you need them —as 
you need them... one at a time or 6600 per hor. Circles, squares 
or rectangles — each is printed and die-cut in perfect register. 
Low-cost plates can be made by any rubber stamp supplier. Com- 
pletely automatic. Accurate counter is pre-set and stops machine 
when run is completed. Easy to operate; anyone can learn in ten 
minutes. Label stock is available in white plus 4 colors, gold and 
silver foil — in widths up to 24 inches. Acetate film, acetate cloth, 
glass cloth, vinyl stock on special order. ‘ 

Attractive lease plan or direct purchase — 100% service guat- 
antee. Contact your nearest Brady Sales Office. Specification sheet 
535 gives full details. 


W.H. HAAG CO. 737 W. Glendale Avenue, Milwaukee 9, Wis. 


Manufacturers of: Quality Pressure-Sensitive Tape Products, Self-Bonding Nameplates, 8 
Automatic Machines for Dispensing Labels, Nameplates, Masks ond Tope. — Est. 1914. 
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PACKAGING 
SECTION 


275 per min, has been run at 
higher speeds. 

Manual checkweighing has 
been reduced to adjusting the 
fill of the small percentage of 
underweight and overweight 
packages which are weighed. 

No underweights can get in- 
to trade channels, since every 
such carton is rejected. 

Sliding-guide reject mech- 
anism handles cartons with 
gentle and positive action so 
that no jam-ups or carton 
damage results. Cartons, cans 
or bags can be weighed either 
open or closed. 

Statistical quality control is 
now simpler, less expensive 
and more accurate than spot 
weighing. 

Future: Checkweigher op- 
erates so effectively that a 
servo mechanism is now 
planned for the filler. Data 
from checkweigher will be fed 
to an averaging unit, and any 
trend toward underweights or 
overweights will automatically 
adjust the filler toward correct 


weight. 


(High speed Illumitronic 
checkweigher Model 525 is 
product of Illumitronic Engi- 
neering Company, 740 El 
Camino Real, Belmont, Calif.) 

For more information circle 
7028 on Reader Service Slip. 


(“Mylar” polyester plastic belt 
is product of E. I. du Pont de 
Nemours & Co., Wilmington 
98, Del.) 

For more information circle 
7029 on Reader Service Slip. 


Food packaging materials 
— composition and uses 


Report summarizes currently 
used products and _ their 
properties 


The variety and complexity 
of food packaging materials 
plus the increased number of 
foods packaged in them has 
created a need for sound in- 
formation on the materials. 

The report of the Food Pro- 
tection Committee, Food and 
Nutrition Board of National 
Research Council, presents a 
general summary of currently 
used food packaging materials. 

Major packaging materials 

(Continued on next page) 
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Product Planned 
CANS 


+ When Shelf’ Life 


———————————O 


—. Counts 


— 


HEN shelf life counts . . . call the Heekin Can Company 
With over a half century of precision metal package 
manufacturing, Heekin's research engineers know the 
answers on how to maintain highest quality at the 
most economical cost. Remember, Heekin Cans 
are product planned... planned for your profit. 


HEEKIN CANS CO. 


LITHOGRAPHED OR PLAIN 


THE HEEKIN CAN CO. PLANTS AT CINCINNATI & NORWOOD, OHIO, CHESTNUT HILL, TENNESSEE: SPRINGDALE, ARKANSAS 
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CAMBRIDGE METAL-MESH BELTS give you 
the low-cost, continuous production you 
need to beat competition in the ’60’s! 


Foods of all types move through pre- 
freezing operations such as washing, in- 
spection or packaging faster—without 
costly manual handling. Uniformity is 
high because heat, cold or liquids flow 
through the belt and around the product 
for thorough treatment. And, Cambridge 
Stainless Belts can’t rust, rot or con- 
taminate foods—assuring high product 
quality. 

Superior belt design and manufacturing 
techniques mean longer life, fewer repairs, 
lower operating costs. Belts can be made 
heatproof, coldproof — in any mesh, 
weave, metal or alloy—with any side or 
surface attachments. 

Call your Cambridge Field Engineer 

now. He'll be glad to discuss any 

aspect of Cambridge Belts—from 
manufacture to installation and 

service. Look in the yellow pages 


under “Belting, Mechanical". Or, 
write for FREE 130-PAGE REFER- 


The Cambridge 
Cm Wire Cloth Co. 


Department H @ Cambridge 6. Md. 


Manufacturers of Wire Cloth, 
Metal-Mesh Conveyor Belts, Wire Cloth Fabrications 
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(Continued from preceding page) 

are described, typical formy. 
lations and modifications are 
set forth, and characteristics 


and uses, listed. 

Functions of chemicals used 
to make various packaging 
materials are explained, and 
principles and methods of 
evaluating the safety of the 
materials for packaging foods 
are discussed. 


(This 48-page report, Food- 
Packaging Materials Their 
Composition and Uses,—Pub- 
lication 645—is available from 
National Research Council, 
Washington 25, D. C. Price 
$1.00.) 





Automatically imprints 
tops of moving jars 


Midget imprinting device 
mounted to overhang conveyor 
line automatically imprints 
prices, codes or other informa- 
tion on jar lids at rate of up 
to 100 jars per min. 


“Works on both flush and re- 
cessed lids up to 3/32 in. deep 


Imprinter uses fast-drying 
fluid inks of any color, and 
permits accurate positioning of 
imprints in any desired loca- 
tion simply by relocating a 
microswitch. 

Unique ink feed and im- 
pression controls also are said 
to eliminate need for trouble- 
some adjustments in order to 
obtain consistently high-qual- 
ity imprints. 


(Midget conveyor-mounted 
imprinter for bottle tops is 
manufactured by Adolph 
Gottscho, Inc., 6 Evans Ter- 
minal, Hillside 5, N.J.) 

For more information circle 
7032 on Reader Service Slip. 
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i complete plastic packaging line 
ncil, 
Price 
@ Thermoforms, fills, hermetically seals, trims 
containers of varied sizes, shapes from any 
thermoformable film or sheet 
@ Adapts to solids, powders, liquids, pastes 
levice Latest entry in the “cap- low, flanged plastic contain- 
veyor tive plastic packaging line ers in an almost infinite va- 
ints derby,” new Formseal ma-_ riety of shapes. 
rma- chine can automatically mass- 
of up package solids, powders, Fast cycling, small work area 
pastes and liquids into basi- 
cally rectangular containers. Production output of up to 


With mechanical modifica- 12,000 filled, sealed contain- 
tions, machine will produce ers per hr is achieved by 
blister-, contour- and skin- combining fast cycling with 
packages. fairly small moulding area. 

In addition, machine can Complete cycle may be as 
form, liquid-fill and seal short as 3.6 sec, depending 
plastic bottles and other hol- (Continued on next page) 





Here, rectangular containers, formed 
si-at-a-time in an opaque web, are 
filled and then closed with a trans- 
Parent film by a high-frequency 
sealer. Inset — complete unit, aug- 
mented by volumetric filler 
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CPANNERS AND CAN MAKERS 





THE WORLD OVER 





ARE SWINGING TO 


ANGELUS 


CAN CLOSING MACHINES 






Through simplified design, ease of operation, ruggedness, and 
a wide range of accessories designed for quick low cost change 
over, Angelus Can Closing Machines give you these 
essentials for more efficient operation — LOWER FIRST COST — 
LOWER MAINTENANCE—HIGHER PRODUCTION. The complete 
line of Angelus seamers with their wide range of accessories 
meet every round can closing requirement for any type 

of product, liquid or solid, from 30 up to 500 cans per minute 
Angelus, with over 45 years of specialized experience, is 

the nation’s only manufacturer exclusively producing 
automatic round can closing machines. 



























Write today for complete 
details. Specify products, 
can dimensions and your 
capacity requirements. 






MGELUS 


Sanitary Can Machine Company 
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How did 
this lever 


system solve 


an age old 
weighing 
problem? 


a _ 


PROBLEM 


Early man was aware of the progressive 
inaccuracies of his pivot balance scales 
. but none knew how to remedy 
the situation. 
The problem was solved in 1956 when 
the United States issued a patent for a 
“Thayer Flexure Plate” Leverage Sys- 
tem. A team of engineers and business- 
men aware of industrys tremendous 
cumulative loss of materials in weighing 
operations, had devised a revolutionary 
new scale. 
Knife-edge pivots that progressively 
wear and change were replaced by 
Thayer Flexure Plates that move only 
.001”, yet accurately reflect the minutest 
changes in weight. This firmly joined 


[a 






THAYER SCALE CORP. @ 


FILLING 


THAYER SCALE 


AUTOWEIGHTION SYSTEMS FOR FILLING, 
BATCHING AND CHECKWEIGHING 


SOLUTION 


lever withstands shocks and vibrations 
indefinitely, Dirt and dust are no longer 
a problem. Thayer guarantees this lever- 
age system accurate for the life of the 
scale. 


How Can It Save You Money 

Year After Year? 

Working in conjunction with straight 
electrical controls, it forms the most 
reliable, low maintenance system ever 
devised to control processing or mate- 
rials handling by weight. Literature on 
its application to filling, batching and 
checkweighing operations is available 
on request. 


CHECKWEIGHING 





7 THAYER PARK, PEMBROKE, MASS. 
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(Continued from preceding page) 


principally upon time needed 
for filling and cooling formed 
sheet. Heating and _ sealing 
sheet are of minor impor- 
tance. 

Unit handles any kind of 
thermoformable film or sheet. 

FORMSEAL automatically 
forms, fills and seals tray-type 
plastic packages from roll- 
stock film or sheet, seals the 
containers with either a film 
or thermoplastic-coated foil 
or paper and punches or trims 
the completed package from 
the moving web — all in one 
synchronized, straight-line 
operation. 


How it operates 


Roll Feed: Two unwinding 


stands — one for bottom of 
package, the other for the 
cover film — are equipped 


with friction brakes to pro- 
vide constant unwinding 
speed, irrespective of weight 
of roll. 

Preheating: Sheet for body 
of container is pre-softened 
by infra-red radiant heaters, 
within a time range of 3.6 
to 16 sec. A one-half-in. strip 
of plastic on each side of 
sheet is protected from the 
heaters by water-cooled 
plates, enabling sheet to be 
pulled through machine. 


Forming: Containers are 
formed by either vacuum or 
plug-assist techniques, using 
a two-column press with a 
fixed upper platen and a 
movable lower plate. 

Packages can range from a 
maximum of 10 by 7% by 
3% in., formed one-at-a-time, 
down to tiny unit containers 
thermoformed in groups for 
high-speed output. (New 
“standard” unit now being 
introduced will form 10 by 
10 by 3% in. maximum size 
containers. ) 

Purely mechanical forming 
of containers with plug and 
mould and without a vacuum 
is possible with certain ma- 
terials. 

Filling: Ample space be- 
tween forming and _ sealing 
components permits installa- 
tion of single- or multi- 
stage filling units. 

Operation of filling head 
can be used to control rest 





rs 
SINCE 1879 


PVE 
PRODUCTION 


utth accurate, dependable 
DURANT 
PRODUCTIMETERS 


ELECTRIC COUNTER 


HEAVY DUTY 
STROKE ACTION 


BOTTLE 
», AND 
CAN 
COUNTERS 





Eliminate profit-eating losses . . « Pro- 


ductimeters register accurate count of 
every unit processed . . . insure eco 
nomical plant operation and maximum 
use of man hours, 


DURANT MANUFACTURING CO. 


1951 N. Buffum St., Milwaukee1, Wis. 
51 Thurbers Ave., Previdence5,R.1. 


Representatives in Principal Cities 


LES sgmeeEai. 


PRODUCTIMETERS 
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PACKAGING 
SECTION 


of machine operations, or fill- 
er can be synchronized with 
operating mechanism of 
ForMSEAL unit. 

Manual filling techniques 
can accommodate irregular 
and difficult products. Static 
eliminators can be provided 
to insure smooth filling of fine 
powders. 

Sealing: Both _ high-fre- 
quency and thermal sealers 
are available for closing sin- 
gle or grouped containers 
with film or thermoplastic- 
coated board. 

To protect machine oper- 
ator, an anti-flash device cuts 
off current if electrodes are 
touched by a hand. A perfo- 
rating device is available for 
forming strip packages of in- 
dividual unit containers. Tear 
openers also can be incorpo- 
rated for easy opening. 


Trimming: Packages are 
trimmed in two stages by 
means of a table-lifting cyl- 
inder and a special locking 
device that gradually increase 
pressure on the knives. 
Punching and flash-trimming 
techniques may also be used. 

Sheet Take-Up: The plas- 
tic web is pulled through the 
machine by a clamp, actuated 
by a pneumatic cylinder. Hy- 
draulic shock absorbers, built 
into the cylinder, insure 
smooth web deceleration — 
particularly important when 
pulling containers filled with 
liquid. 

0 peration-Maintenance: 
Since the various operations 
are automatic and synchro- 
nized, operator’s work con- 
sists exclusively in exchang- 
ing reels of film, and in re- 
moving packs and containers 
coming out of machine (in 
case they are not carried fur- 
ther on a conveyor belt). 

Only maintenance needed 
is periodic cleaning and 
greasing. 


(ForMseaL machines, now 
in actual daily operation in 
Europe, and supplied by Hy- 
dro-Chemie, Ltd, Zurich, 
Switzerland, are available for 
lease or purchase from Cona- 
pac Corporation, Roto-Wrap 
Division, 120 E. 13th St., New 
York 3, N.Y.) 

For more information circle 
136 on Reader Service Slip. 
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New TAPEnology reinforces up to 
30 cartons a minute... automatically! 


Reinforcing cartons for overseas shipment is now a completely auto- 
matic operation at Land O’ Lakes Creameries, Inc., Minneapolis, thanks 
to “3M-MATIC” taping and dispensing methods. 

Result: automatic reinforcing of 12 cartons a minute with super- 
strong “SCOTCH” Brand Filament Tape doubled previous production 
rate. In addition to giving better results, man-hours have been cut to 
practically zero. Only half as much reinforcing material is used. Production 
speeds of 30 cartons per minute are possible with this ‘““3M-MATIC” 
system—on almost any size or shape carton. 


What do you pack? Chances are, ““3M-MATIC” taping and dispensing 
methods can help you do a better, faster, cheaper job. 3M’s Customer 
Engineering Service will be glad to explore the possibilities with you, 
without cost or obligation. Ask your regular “SCOTCH” Brand Tape 
Distributor, or write: 3M Co., 900 Bush Ave., St. Paul 6, Minn., Dept. 
1F-69. 


When tape costs so /ittle, why take less than “SCOTCH” Brand? 


SCOTCH 


BRAND 


SCOTCH 


BRAND 


SCOTCH 


BRAND 


SCOTCH 


BRAND 


SCOTCH 


BRAND 


SCOTCH 


BRAND 


‘SCOTCH 


BRAND 


SCOTCH 


BRAND 


SCOTCH 


RAND 


SCOTCH 


BRAND 


SCOTCH 


BRAND 


SCOTCH 


BRAND 


igre siav takes 
TAPE-O-RAMA Contest 


135 prizes...write for details 
CLOSES JUNE 30, 1959 


"SCOTCH" isa registered trademark for the pressure-sensitive adhesive tapes of 3M Co., St. Paul 6, Minn. Export: 99 Park Ave., New York 16, Canada: London, Ontario. 


MMiinnesora (finine ano ]fanuracrurine COMPANY 
«e+ WHERE RESEARCH IS THE KEY TO TOMORROW 
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CLOSURE IDEA BULLETIN 
For users of Fibreboard Boxes 





Acme Steel office, 








Present closure methods unsatisfactory? 


Check advantages of wire stitching... 
mechanically uniform, secure closures, even 
with unskilled operators...stitches not 
affected by heat, cold, moisture...secure 
closure maintained even when box is wet. 


Arouate stitching method means even greater 


savings...gives stitches greater column 


strength which means greater driving strength 


...allows equally strong stitches from 
lighter gauge of wire...switching from 

.020 to .017 gauge saves 123% on wire costs. 
Arcuate Folder answers questions about 

this method. 


Wire check points...if it has electro- 


galvanized, rust resistant finish...close 
size tolerance and smoothness to protect 
vital machine parts...is level wound to help 
eliminate tangles and snags...it's excellent 
wire. Acme Steel Silverstitch Stitching Wire 
checks out on all these points. 


Stitcher parts orders promptly filled from 


nationwide network of Acme Steel warehouses 
and service offices...only genuine Acme Steel 
replacement parts reflect same high quality 
and craftsmanship as original parts... 

can be depended upon to give same long, 
satisfactory service. AD-154 gives tips on 
maintenance and repair. 

Your Acme Idea Man is available as a con- 
sultant on closure problems. His intensive 
training, backed by Acme Steel Company's 

75 years experience with closure problems, 
can be of real time and material-saving 
value to you. Call him now at the nearest 


or write to Dept. FGW-69, Acme Steel Products 


Division, Acme Steel Company, Chicago 27, I1l., for information 


on the complete line of Acme Steel box, book and metal stitchers. 


said WIRE STITCHING 
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Data on automatic spray 
applicators for surface 
protection films 


Data sheet describes an 
illustrates typical complete 
system for automatically 
plying surface-protecting films 
to bottles on conveyor line 
Overleaf gives details on ip. 
dividual components of sys. 
tem. 


(Data sheet, “Automatic 
Equipment for Surface Py. 
tection Films,” 2 pp, is avail. 
able from The DeVilbiss Com. 
pany, 296 Phillips Ave., Toledo 
1, Ohio.) 

For your copy simply circle 
7039 on Reader Service Slip, 


Protects lightweight jars 
at high line speeds 


New type of inert, invisible, 
harmless exterior coating for 
glassware has shown superior 
performance during year of 
trial runs in packing of jams, 
jellies, preserves, baby foods. 





Coating is "fogged" on brand 
new bottles at critical moment 
before mechanical contact 


Even following processing in 
water, the coating remained. 
And, breakage during packing 
line operation was cut. 

Coating provides a_ silken 
smooth finish, but is not slip- 
pery and does not repel mois- 
ture which persists on glass. 
Labels using usual glass-type 

(Continued on page 55) 


For more information on prod- 
uct at right, circle 7010... 
see information request blank 
opposite last page. 
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You can't tell National Colors 
fom Natures best ! 


National Certified Food Colors capture the full beauty of 
natural fruits at their very peak of flavor. With unerring con- 


sistency, they reproduce those appetizing colors time after e 
NATIONAL’ CERTIFIED 


time...“‘telegraphing”’ the flavor before you actually taste it. 


We have helped food processors use color creatively for FOOD C OLORS 
more than 50 years. With the broadest range of primary and 

secondary colors made, we can match any shade you desire. 

We'll gladly put our long experience to work for you. 


NATIONAL ANILINE DIVISION llied 


40 RECTOR STREET, NEW YORK 6, N.Y . 
Atlanta Boston Charlotte Chicago Greensboro —_ Los Angeles h = aa Tog @ | | 
Philadelphia Portland, Ore Providence San Francisco 
In Conado: ALLIED CHEMICAL CANADA, LTD., 100 North Queen St., Toronto 14 





TECHNOLOGY 


' - 


= 


Photo montage by Loebel shows pouring of evaporated salt, distillation setup, rock salt erystal. 


New laboratory centralizes three They probe deeply into the chemical and crystalline 
. nature of salt—even its atomic structure—to develop bet- 
major types of salt research ter salt products, refining techniques and quality controls. 
The laboratory also helps customers use salt more 
efficiently—in processes ranging from preparation of ani- 
mal feeds to making brine for electrolytic cells, from sta- 
bilizing soil to regenerating municipal water softeners. 


International Salt Company’s new central laboratory — 
in the heart of midtown New York—houses the most ex- 
tensive research program ever undertaken in salt. 

Technical data flows into the new laboratory from Inter- 
national’s control labs, university affiliates, farms and 
other sources all over the world. Highly skilled scientists 
apply this data to studies of the three important aspects of 
salt—its basic characteristics, its production, its uses. of the offices listed below. 


STERLING SALT... product of INTERNATIONAL SALT CO., INC. 


First in salt technology .... first in salt for industry 
+ Philadelphia + Pittsburgh + Richmond 


If your company uses salt in any way, perhaps it, too, 
can benefit from International's research program. Con- 
tact International Salt Co., Inc., Scranton 2, Pa., or any 


Atlanta - Baltimore - Boston + Buffalo + Chicago + Cincinnati - Cleveland + Detroit - Newark + New Orleans + New York + St. Louis 
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." In each case, water is its own re- 
frigerant or cold air serves the pur- 
} pose. Jet vacuum refrigeration comes 
<.) Nearest to this natural refrigeration. 


Nature produces refrigeration (snow, x4." 
sleet, and hail) indirectly by change of [Syy, 

atmospheric pressure to bring warm KCI! 

water vapor in contact with cold air. ¢<.,° 

NO CHEMICAL REFRIGERANT 6 

ABSORBENT TO LEAK, CORRODE OR CRYSTALLIZE 












As a method of industrial refrigeration, jet vacuum refrigera- 
tion is thoroughly established and is successful in many hun- 
dreds of industrial plants in capacities varying from a few tons 
to 4500 tons. 

The unit sketched can be placed outdoors and operated 
continuously or intermittently in any climate. The equipment 
adapts itself readily to automatic control or is very easy to 
control manually. The unit is self-supporting. There are no 
moving parts, no noise, no vibration. The maintenance and 
supervision required are negligible. 

While most vacuum installations are used to cool water, 
vacuum cooling is particularly efficient for cooling chemical 
solutions. Instead of the usual expensive heat transfer surface, 
only simple corrosion-resistant vessels are needed. Some proc- 
ess plants have dozens of separate units totaling thousands of 
tons of refrigeration just for the purpose of cooling chemical 
solutions. Their record of savings is remarkable. 

There are many other applications, too. Fresh vegetables 
and other moist solids are readily cooled by jet vacuum refrig- 
eration. By adding a heat exchanger bundle inside the vacuum 
chamber, gases can be cooled without circulating any liquid. 
In some cases, the automatic de-aerating effect of vacuum 
cooling is important. 

Many installations of old style mechanical refrigeration 
could be replaced profitably with vacuum refrigeration, which 
costs much less to buy and somewhat less to operate. 

Inquiries are given careful engineering study without obligation. 


Croll-Reyrolda C0, NC. 


Main Office: 751 Central Avenue, Westfield, N. J. 
New York Office: 17 John Street, N.Y. 38, N. Y. 





Chitty : 
MCTORS® » Steam-set EVACTORS® + Ayua-VACTORS@ « Fume Scrubbers Special Jet Apparatus 
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(Continued from page 52) 
adhesives stick to it without 
making any changes in exist- 
ing labeling procedures. 

Now available commercially, 
coating is recommended par- 
ticularly where lightweight 
glass and relatively high hne 
speeds are involved. 


(Armacote protective coating 
for glass is development of 
Armstrong Cork Company, 
Lancaster, Pa.) 

For more information circle 
7041 on Reader Service Slip. 


Labeling round containers 


Modern label applying 
equipment for affixing paper 
labels around tin cans, glass 
jars and bottles, paper cans 
or similar packages is covered 
in 8-pg technical bulletin. 

High-speed labeling ma- 
chines and various labeling 
methods are discussed, plus 
five kinds of labeling pastes. 


(“Round Container Labeling” 
[Bulletin No. 16] is available 
from Paisley Products Incor- 
porated, 1770 Canalport Ave., 
Chicago 16, IIl.) 

For your copy simply circle 


7042 on Reader Service Slip. 


New heat-sealable film 
transmits moisture 


Prevents baked goods from 
becoming soggy 


Uses-Features: PSD cello- 
phane transmits moisture and 
is intended for use in the 
baking industry as a packag- 
ing material for products that 
become soggy when wrapped 
in moisture-proof material. 

Since it is heat-sealable, 
PSD can be economically ap- 
plied on conventional packag- 
ing machinery. 

Heat-seal strength is more 
than adequate for packaging 
hard-crusted bread and rolls, 
pies, some varieties of dough- 
nuts and similar products. 

In a typical test, Italian 
bread wrapped in the film, 
retained its characteristic 
hard crust substantially as 


(Continued on next page) 











A Quiet Running Counter-Balanced Drive 
B Flexible Rubber Inlet and Outlet Sleeves 
C Quick Release Cover Clamps 

D Rubber, Dust-Tight Inspection Ports 

E Self-Aligning Slide Bearings 

F All Metal Screen Box 

G Heavy Welded Structural Steel Base 


For over 40 years ROTEX Screeners have been widely 
used throughout industry. Today there are installations 
in the United States and over 25 foreign countries. 
Built for dependable service, ROTEX are long known 
for accuracy, capacity and operating economy. 


ROTEX SCREENING ACTION: 


The nearly level, gyratory motion, pioneered in ROTEX, 
conveys materials rapidly over screen surfaces with 
minimum vertical vibration or hop. This stratifies the 
material by particle size, rapidly passing undersize 
particles through the mesh openings. The results are 
clean separations of exacting accuracy coupled with 
high capacity. Designed for operating convenience, 
ROTEX Screeners pay for themselves by the economies 
they effect. 


ROTEX WIDE SELECTION: 


To meet your requirements: 25 standard models—one 
to five screen surfaces—many semi-standard and special 
models—sanitary and all-metal construction available. 


Write for Bulletin 401 and information on your screening 
requirements. Our engineering staff will be pleased to 
cooperate with you. 


i 


Youn De The Orville Simpson Co. 


8 Knowlton St., Cincinnati 23, Ohio 
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Borden PLANTS 


PROVE FLEXIBILITY OF 







KING SHARP FREEZE 






SYSTEMS 







Miany Borden Company plants through- 
out the nation have found that King Sharp 
Freeze Systems are adaptable to the particular 
needs of individual plants. 


King Sharp Freeze units may be installed in 
the hardening space, just outside of it, above 
or below it. Below are two different applications 
which satisfied specific plant requirements. 






















ee 
il COMPANY OF 
OWATONNA 


911 North Cedar Street « Owatonna, Minn. 


sharp freeze, cooling, ventilating and heating systems 
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(Continued from preceding page) 


well as upwrapped loaves. The 
heat-sealed package guaran- 
tees cleanliness, important in 


self-service operations. 


Description: PSD transmits 
moisture at approximately 100 


times the rate of moisture- 


proof types of wrap. Its yield 
in 300 gauge is 19,500 sq 


in/Ib. 
(The new cellophane is a 


product of E. I. Du Pont de 


Nemours and Company, Inc., 

Wilmington 98, Delaware.) 
For more information circle 

7045 on Reader Service Slip. 


Air-operated casers for 
glass bottles, or for 
gable-top cartons 


Two fully automatic new 
units for dairies case glass 
bottles and gable-top cartons, 
respectively. Both are air-op- 
erated — an important feature 
when equipment is operated 
in damp or wet plant areas. 













Units lower paper cartons or 
glass bottles into cases with 
"cushioned" action 


Capacity of glass bottle 
caser ranges from 90 bottles 
per min on half-gals to 160 
bottles per min on quarts. 
Carton caser handles 100 half- 
gals or 200 quarts per min. 

Lock-out mechanism per- 
mits straight-through © case 
feed. Exclusive device auto- 
matically rejects damaged or 
obstructed cases. 

Units can be furnished for 
either right- or left-hand op- 
eration, will coordinate with 
any type bottle or case con- 
veyor system. Wood, wire or 
metal cases can be used. 





200 SIZES 
35 WIDTHS 
7 THICKNESSES 


CUT ae 


We also manufacture a complete line ¢ 
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SORTING fruits 
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R F&C stands for Rubber Filled and Covered 
and that’s exactly how this favorite of the 
food packing industry was created. We took 
our basic Solid-Woven Cotton Belt and satu- 
rated it with rubber. Then we added a tough 
rubber overcoat to produce the perfect 
LONGER LASTING belt for fruit and vege- 
table washing and sorting. Highly resistant 
to abrasion and abuse this TOUGHER com- 
pletely WATERPROOF belt, which is flexible 
to —50° F., has long been the NUMBER ONE 
CHOICE of packers everywhere. a 


Send for Pree Manual 


that fully illustrates and describes 
our belts, their sizes, prices and uses. 





204 CHANDLER STREET BUFFALO 7, NEW YORK 


CHICAGO 
f WEBBINGS & PURE SHEET RUEBEN 


NEW YORK * 
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BUFFALO'S 


REC 


WATERPROOF CONVEYOR BELT 





WEAVING AND 
BELTING CO., INC. 
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SECTION 


If necessary, bottles or car- 

tons can be hand-cased in 
small runs from machines’ in- 
feed without special equip- 
ment. 
(Fully automatic casing units 
— one for glass bottles, an- 
other for gable-top cartons — 
are manufactured by Mojon- 
nier Bros. Company, 4601 W. 
Ohio St., Chicago 44, Ill.) 

For more information circle 
7047 on Reader Service Slip. 


Help for sealing 
small cartons 


Technical aspects of “Small 
Carton Sealing” are presented 
in 8-pg brochure. 

It points out that careful 
packaging of small portions of 
many products is one of the 
remarkable changes in indus- 
trial and merchandising meth- 
ods which marked the open- 
ing of the 20th century. 

The packaging of crackers 
in 1894 led to the demise of 
the cracker barrel and the 
opening of the contemporary 
packaging era. 

Bulletin No. 24 presents 
mechanism of carton sealing, 
how to seal properly, types of 
carton stock, choice of ad- 
hesives and information on 
carton sealing machines. 


(It is available from Paisley 
Products Incorporated, 1770 
Canalport Ave., Chicago 16, 
Illinois.) 

For your copy simply circle 
7048 on Reader Service Slip. 
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Aluminum Foil Packaging 


The development of 
Protective Labels 


Report No. 21 of a Series by Reynolds Metals Co. 


Labels are the simplest of all pack- 
aging materials. Their original pur- 
pose was merely to identify a product 
or the contents of a package. As 
merchandising advanced, they took 
on color and beauty. Then they took 
the first step toward protection—as 
wrap-arounds and over-all coverings 
which served to keep out dust and 
similar contaminants. Now, with 
aluminum foil, labels are trans- 
formed into highly functional and 
protective packaging. 

One of the first protective applica- 
tions of foil labels was for fiberboard 
baking powder canisters. Moisture 
pickup by the baking powder during 
hot humid periods seriously affected 
its quality. When foil-labeled canis- 
ters were used, the quality and ef- 
fectiveness of the baking powder was 
maintained more than twice as long 
as for paper labeled fiber canisters. 


Critical for Cleansers 


Similar protection against water 
vapor transmission was needed for 
cleanser canisters. With the newer 
and improved cleansers, absorption 
of moisture caused not only caking 
but also the release of active com- 
ponents. Since a cleanser canister is 
normally used in damp places or 
handled with wet hands, the prob- 
lem of caking and product deteriora- 
tion was critical. Actually, alumi- 
num foil labels have proved the only 
answer. Without foil wrap-arounds it 
would be impossible to market this 
product in fiber canisters. 


Explanation of Chart 


The chart in this report shows the 
water vapor transmission rates at 
100°F. and 90% R.H. of the follow- 
ing four different labels for fiber 
canisters. 
1. 43 lbs./ream litho paper. 
2. 43 lbs./ream litho paper with 
4 lbs./ream waterproof var- 
nish coating. 


3.4 lbs. waterproof coating on 
printed 43 lb. litho paper lami- 
nated with 15 lbs. of wax to a 
20 lb. bond paper. 

4. Printed 0.00035’ aluminum 
foil glue laminated to 30 lb. 
litho paper. 

It is to be noted from this chart that, 
of these commonly used labels, only 
the Reynolds Wrap AluminumLabel 
can provide a fiber canister with the 
necessary protection for the most 
moisture-sensitive products. 

Another example of the importance 
of aluminum foil in fiber canisters is 
in the packaging of prepared bis- 
cuits. Here the problem was not only 
one of water vapor transmission, but 
the label had to provide grease re- 
sistance, gas impermeability, wet 
strength and be non-absorptive. The 
fiber canisters containing prepared 
biscuits must withstand an internal 
pressure of 40 pounds per square 
inch. This is nearly twice that of the 
pressure in an automobile tire. Be- 
cause the packaged biscuits are re- 
frigerated, moisture from without 









Water-Vapor Transmission Rate in 
Grams per 100 sq. in. per 24 hours 
w 


Watch Reynolds TV show ‘Walt Disney Presents” Friday Nights on the ABC -TV Network. 
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the package, as well as from within, 


reduces the strength of the canister. 
Aluminum foil labels and liners pre- 
vented the absorption of moisture 
and grease in the fiber canister, 
maintaining its strength. The com- 
bination solved a severe packaging 
and marketing problem for prepared 
ready-to-bake biscuits. 


Other Applications 


The use of aluminum foil labels is 
not limited to canisters. In other ap- 
plications, it performs the vital func- 
tion of barring the entrance of light. 
Light can accelerate fading, dis- 
coloration, oxidation and chemical 
changes in many products. In some 
food products it can cause significant 
losses of flavor and vitamins. Ex- 
amples include aluminum foil labels 
for sliced luncheon meats, where the 
primary purpose is to prevent dis- 
coloration by the lights in refriger- 
ated display cases, and wrap-around 
labels for bottles. In the latter in- 
stance, foil labels have another ad- 
vantage—they resist wet refrigera- 
tion and thereby maintain product 
identification. An interesting benefit 
from aluminum foil bottle labels 
developed in the soaking and bottle 
washing operation. Caustic soda is 
used to remove labels and this chem- 
ical etches glass. However, with 
aluminum labels, a sodium alumi- 
nate was formed that retarded this 
etching action. 

For labels that can provide protec- 
tion as well as greatly increased sales 
appeal, call your nearest Reynolds 
sales representative or write to 
Reynolds Metals Company, 
General Sales Office, Richmond 18, Va. 


Water Vapor Transmission 


of Various Labels at 100°F and 


90% Relative Humidity. 


1) Printed Paper 
2) Coated & Printed Paper 


3) Coated, Printed and 
(2) Wax Laminated Paper 


4) Aluminum Foil Label 


(4) 


© 1959 by Reynolds Metals Company 
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DONT OVERLOOK 
THIS COST 






YOU CAN REDUCE MANY OF THESE COSTS! 


By having the refrigeration system designed to meet your 
specific requirements and by buying the entire system of 
equipment from a manufacturer with a background of 
experience and reputation in this highly specialized field. 

Frick Company has been designing, manufacturing, and 
installing commercial and industrial refrigeration systems 
since 1882. 

Whatever type you need—cold storage, ice making, 
air conditioning, quick freezing, very low temperature, or 
process cooling—Frick engineers will design a system to 
serve you with dependability and economy. 


Let FRICK ENGINEERS Provide a Frick System for 
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Arrow in lower photo indicates score-line 
location on outside of box. Upper photo 
shows same box in break-apart form, with 
one side panel removed (background) to 


show construction 


M cILHENNY Company, 
Avery Island, La., ships its 
Tabasco Brand pepper sauce 
to wholesalers, who then fill 
orders from both retailer cus- 
tomers and institutions. 

Because many of latter are 
small restaurant operations, 
full-size cases of 24 2-oz bot- 
tles had to be broken down by 
wholesaler — at some expense 
to the restaurant customer. 
Or, a larger-than-desired lot 
had to be accepted by cus- 
tomer. 

Also, there was considerable 
waste of expensive printed 
material. Since shipments also 
eventually reached retail 
stores, shipping cases con- 
tained both individual bottle 
cartons and one-dozen display 
cartons — neither of which 
was important to the institu- 
tional customer. 

New “Break-apart Box,” 
designed specifically for insti- 
tutional trade, continues to 
encourage purchase of two- 
dozen lots, but makes it con- 
venient for wholesaler to de- 
liver just one dozen to his 
smaller restaurant customers. 

Moreover, since new pack 
is designed specifically for in- 


|. "Break-apart Box" 
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Corrugated 





NORB LEINEN 
Associate Editor 









stitutional use, the unneces- 
sary expense of individual 
bottle cartons and one-dozen 
display cartons has been elim- 
inated. 

Thus, even though new cor- 
rugated carton is slightly more 
expensive than conventional 
type, elimination of the above 
“grocery pack” elements has 
permitted savings close to 50 
per cent. 

Other savings noted: 1) 
time saved in packing and 
handling one case over two, 
2) tape and sealing materials 
saved in closing four flaps 
instead of eight, 3) ease of 
warehousing. 

Further advantage of spe- 
cial institutional case is the 
possibility it affords for spe- 
cial labeling and other res- 
taurant-oriented merchandis- 
ing beamed exclusively at the 
institutional trade. 


(“Break-apart Box” as used 
by MclIlhenny Company for 
institutional shipments of Ta- 
basco Brand pepper sauce 3s 
development of Hoernert 
Boxes, Inc., 600 Morgan St, 
Keokuk, Iowa.) 

For more information circle 
7051 on Reader Service Slip. 
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When distributor must fill a dealer order for only 
one dozen of a variety, a sharp rap on table edge 
(lower) instantly separates the “twins (above) 


1713 
Twit FAC 
CANDY CORN , 
wes 


Two solutions to long-standing dilemma 


of how fo: 


¢ Ship to wholesalers in quantity, yet 
¢ Allow economical breakdown for small 


retail orders 


2. "Twin-Pac" 


Bonre Brothers-Chase 
Candy Company, Chicago, 
faced a familiar candy indus- 
try problem — how to estab- 
lish a unit of shipment that 
encourages distributors to or- 
der each item in quantities of 
at least two dozen, yet allows 
the retailer to carry a maxi- 
mum assortment of items with 
minimum investment? 

Standard unit for candy has 
long been a two-dozen pack. 
This works well for shipments 
from manufacturer to dis- 
tributor, but forces retailers 
either to limit number of dif- 
ferent items they carry, or to 
pay a premium for broken-lot 
quantities. 

Manufacturers who have 
experimented with one-dozen 
packs found it not only in- 
creased packaging material 
and labor costs, but also tend- 
ed to reduce size of orders. 

Company placed its problem 
before a container manufac- 
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turer, whose engineers devel- 
oped about 200 design ap- 
proaches, carrying 39 of them 
to the sample and trial-pack- 
aging stage. 

Resultant “Twin-Pac” cor- 
rugated container meets all 
four of Bunte’s requirements 
for such a container: 

1) Easily divisible — by 
placing center of carton at 
edge of table and pressing 
sharply downward on ex- 
tended half of “Twin-Pac,” it 
is instantly and cleanly di- 
vided into two completely 
sealed, pilfer-proof, shippable 
one-dozen containers. 

2) No taping, gluing or 
other such operation is re- 
quired after container is di- 
vided. 

3) Cost comparable with 
standard containers. “Twin- 
Pac” eliminates need for par- 
titions and pads, therefore 
uses no more material over- 
all. (Continued on next page) 











TOLEDO: 


Prime Source of 


IDEAS and EQUIPMENT To Solve Your 
MATERIALS CONTROL PROBLEMS 


Exclusive 


REMOCON 


oonros 


He 
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SYSTEMS... provide Automatic Remote Control 
of single or multiple scale batching systems! 


Control at a convenient remote location is yours with Toledo 
Remocon. Scale cutoffs adjust instantly for the proportioning require- 
ments of each batch formula ...no manual adjustments at scales 


required. 


Flexibility allows setting up one formula while another is batching. 
Any portion of a batch may be run without resetting. Up to 20 or 
more ingredients can be cumulatively batched into a single weigh 
hopper. Formulas may be introduced by punch-card or batch board. 
Weight data may be recorded remotely. 


WRITE TODAY for our Bulletin 2964 on modern 
Toledo Batching Equipment .. . or for specialized help 
from our Custom Products Engineering Group in solv- 
ing your problems in batching, weight data processing, 


counting or classifying. 


SERVICE 


Factory-Trained 
240 Cities 


TOLEDO 


TOLEDO SCALE, Division of Toledo Scale Corporation 
Toledo 12, Ohio 


Headquarters for Weighing Systems 


AUTOMATIC CHECKWEIGHING 
Continuous, 100% in-line checkweigh- 
ing of items from 50 to 200 Ibs. at speeds 
to 40 per minute! Handles sacks, car- 
tons, packages, pieces, parts. Motorized 
belt—fits into conveyor lines. Numeri- 
cal counters, remote indication, other 
features. Ask for Bulletin 2968. 





DATA PROCESSING 

Weight data and figures can be trans- 
mitted from scales to any remote loca- 
tion—to be typewritten, numerically 
listed and totaled, stored for delayed 
recording, recorded by tape punch or 
introduced into a data processing sys- 
tem—all automatically! 
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Your Gardner-Denver pump specialist has a quality pump for heads up to 300 ft.—for capacities up to 2000 g.p.m. See him soon. 


All set for efficient pumping 
though heads may change...and volume, too 





TESTING NEVER ENDS 


Superior product performance is never 
an accident. Skilled Gardner-Denver 
men continually test Gardner-Denver 
equipment against rigid specifications 
to insure uniformly high quality in 
roduct after product. At Gardner- 
Baaver there’s no substitute for men— 
our 100-year philosophy of growth. 


QQQIaQ® 
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Gardner-Denver centrifugals deliver peak performance over a 
broad range of service conditions . . . take variations in head 
or volume efficiently. Available in a wide range of sizes—to 
handle a wider-than-usual range of capacities and pressures, 
Ask your Gardner-Denver pump specialist to help select the 
best centrifugal for your application, or write for bulletin, 


e Extra large shafts to assure continual alignment, 
e Heavy-duty ball bearings. 


e Casing of high-strength alloy iron produces gradual velocity 
changes for smooth flow, better efficiency. 


¢ Mechanical seal for long life without attention. 
e Hydraulically balanced impellers, 


EQUIPMENT TODAY FOR THE CHALLENGE OF TOMORROW 


GARDNER - DENWER 


Gardner-Denver Company, Quincy, Illinois 


In Canada: Gardner-Denver Company (Canada), Ltd., 14 Curity Avenue, Toronto 16, 


Ontario 
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PACKAGING 
SECITION 


1. "Twin-Pac" consists of three parts 

— one regular slotted carton with 

extra slots in end flaps, and two 
scored and corner-cut pads 


2. Inserting the two scored and 
corner-cut pads forms the inner side 
panels and flaps of each "twin" 


(Continued from preceding page) 

4) No additional set-up 
time or packing time beyond 
that ordinarily required fo 
a standard container. Through 
use of special assembly jigs 
and stitching equipment, as- 
sembly and packing of “Twin- 
Pac” is as efficient as regular 
slotted cartons. 

Since putting “Twin-Pac’ 
into use, Bunte has found that 
additional wholesalers are be- 
ginning to carry their lines, 
and that retailers are ordering 
a broader variety of candies. 

In addition, faster turnover 
of stock, sanitary storage and 
elimination of pilferage a 
contributing to increased prel- 
erence and additional volume 
for Bunte. 


(“Twin-Pac” divisible corr 
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Specific 
Same sg; 
#41 for 





parts 
with 
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shown, or adhesive 













4, "Twin-Pac" is filled quickly and 

easily on the packing line. Top flaps 

can then be closed with staples or 
adhesive 


gated carton (patent applied 
for), as used for shipments of 
Bunte candies, is development 
of Inland Container Corpora- 
tion, 700 W. Morris St., In- 
dianapolis 6, Ind.) 

For more information circle 
7054 on Reader Service Slip. 


Paper pressure-tape 
seals instantly 


3. Bottom flaps of each "twin" can 
be closed with either staples, as 









Any change in product content, price 
or production date can turn expensive 
pre-printed labels into paper scrap... You 
can avoid waste by imprinting labels as you 
need them—with a Tickometer. And reduce 
label inventories and printing bills as well. 


e The Tickometer can imprint specifications, 
weight, color, size, quantity, price or a code on 
labels, wrappers, light cartons, etc., on short 
notice, as you need them. In a few minutes all 
the packaging needed for the day’s output can 
be imprinted. 

e It handles most weights and finishes of paper 
and light card stocks, in sizes up to 15 by 15 
inches. Gives exact register on an impression 
surface of 2-3/16 by 7/8 inches. Feeds and 
stacks automatically, is easy to use. Can be 
rented or bought. And Pitney-Bowes service is 
always available from 302 points. 


e The Tickometer also counts—cards, checks, 
coupons, sales slips, orders, forms—eight times 
as fast as experienced manual workers. It’s so 
accurate that banks even use it to count cur- 





Avoid waste of labels 
that become OOSOlete 























































rency. Can be set for a predetermined count, 
; for Permanent, waterproof bond or to register partial amounts or totals. With 
ough on almost every surface accessories, it will sign or endorse checks, do 
jigs Uses: Tape permanently consecutive namaering. 
, + seals packages, cartons, boxes. e Call the nearest Pitney-Bowes office for a 
win- Also fastens things together, demonstration. Or send for free illustrated 
gular seals cracks in doors and win- booklet and case studies. 
, & ‘ows, binds papers, etc. 
i: } ” ; Product provides RO Se OS OLD ARNE) Ge AS a me eRe ee es MRD ED 
instant sealing (without tape r 
e be- skidding or slipping), and m b | Prrney-Bowss, INc. 
lines, permanently on almost = Pitney-Bowes 1 5825 Walnut Street 
ering F any surface. | Stamford, Conn. 
dies. Closures are waterproof — i 
nove tape only two-in. wide meets — | Send Tickometer booklet and case studies. 
. specification PPP-T-0076. * 1 
pret oo ginal ea Rule Imprinting & Counting Machine [| Name _____________ 
plume cartons, “strip sealing of Made by the originator of the postage meter... hii 
Description: Tape comes in offices in 121 cities in U.S. and Canada. a Pe Mea Poe 
orru- 





(Continued on next page) 
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CeCe ETE SES ESEREEE 


world’s smallest corral 
for 200 horses (horsepower, that is) 


«-- THE VAPOR HEATING CORPORATION 


WATER TUBE BOILER-200 BHP I 


Most heat and power packages let their horses 
run wild—spread them all over your plant...and that’s 
mighty expensive range area. Vapor packs the same 
number of horses in about one-quarter the space of what 
old-fashioned boilers need. Even if you only valued 
inside area at $20.00 a sq. ft., you’d save a whopping 
$2400 on space alone. And you'd save plenty more 

on maintenance and long life...the simple fact is this: 


MODULATICS NEVER WEAR OUT 
Ingenious design makes every part accessible—easily 
replaced should the need arise. And, Vapor guarantees 
their Modulatic coils 5 full years including up to $50.00 
labor allowance! Sizes: 20 to 200 HP...670,000 to 
6,690,000 BTU per hr. 


DEFERRED PAYMENT PLANS AVAILABLE 
iF YOUR CASH HAS OTHER 


WORK TO DO 





ee J 
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VAPOR HEATING CORPORATION* 

80 East Jackson Bivd., Chicago 4, Illinois, Dept 7-F 

Send me free literature: [] Drum Modulatic Bulletin 
475; () Modulétics for pressures to 1000 psi, Bulletin 
586; [) Extended Payment Terms Bulletin 486; [ 
Hydrolatic Hot Water Boiler Bulletin 490. 


Name. 
I aaa edhancniconectsbpatehiblaltelimceonsnioensecnsenisoi locas 


City, Zone, State. 
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*IF YOU WONDER, ‘‘WHO IS VAPOR HEAT- 
ING?’”’... 


Let us introduce ourselves. For over 50 years we have 
made transportation heating systems — in fact, al- 
most every Diesel passenger train uses a Vapor Water 
Tube Boiler. Now the same efficient, compact princi- 
ple is yours for any industrial heating, power or 
processing application, and Vapor has a nationwide 
reputation for standing behind every one of its 
products! 


You may not know us now, but chances are we'll 
soon be very good friends! 
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(Continued from preceding page) 
one-, two- and _ three.ip 
widths, wound on three-ip, 
ID. cores, 360 ft per roll, Use 
with or without di i 
equipment is optional. 
Water, heat or solvent are 
not required for moistening, 










(Green Core pressure-sengj- 
tive sealing tape is develop- 
ment of Minnesota Mining and 
Manufacturing Company, 
Mid-States Gummed Paper 
Division, 6850 S. Harlem Aye, 
Bedford Park (Argo Post Of. 
fice, Ill.) 

For more information circle 
7057 on Reader Service Slip, 


















Convert bread 
wrapper to poly 










Polyethylene sealer may he 
installed on conventional 
bread wrapping machinery, 

Installation of the attach- 
ment will still permit the in- 
terchanging use of the ma- 
chine for wrapping with wax 
paper, cellophane, _polyeth- 
ylene, or other conventional 
wrapping materials. 

Also available are end la- 
bels that adhere to polyethyl- 
ene. In addition, the services 
of a packaging design labora- 
tory can be employed. 


(Developer is Nashua Cor- 

poration, Nashua, N. H.) 
For more information circle 

7058 on Reader Service Slip. 























Poly-lined corrugated box 
ships juice concentrate 
for 1/3 metal pail cost 












Problem: Disposable, five- 
gal metal pails used by Orange 
Products, Inc., Melrose Park, 
Ill., to ship its fruit juice con- 
centrates were expensive both 
from initial cost and _ high 
shipping weight aspects. 
Solution: Corrugated ship- 
ping containers lined with 
three mil (0.003 in.), pinhole- 
free polyethylene film were 
introduced as replacement for 
the pails. ; 
Results: Over two-yr period, 
film-lined containers have re 
duced shipping costs 67 pet 
cent for same volume of juice 
concentrate. Product protet- 
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age) 
in, 


After filling, box's poly liner is 

sealed by gathering at top, 

twisting and binding with piece 
of paper-covered wire 


tion has been very satisfactory. 

Other savings have resulted 
from greatly reduced amount 
of space needed by the easy- 
to-handle film-lined package 
in storage and in transit. 


(Corrugated shipping contain- 
ers are product of Stone Con- 
tainer Corporation, 4200 W. 
42nd Pl., Chicago 32, Ill.) 

For more information circle 
7059 on Reader Service Slip. 


(Polyethylene resin for film 
liners is produced by Union 
Carbide Plastics Company, 
Division of Union Carbide 
Corporation, 30 E. 42nd St., 
New York 17, N.Y.) 

For more information circle 
7060 on Reader Service Slip. 


Case Marker 
Quickly Changed 


Uses: “Zip-change” printing 
drum permits entire lines of 
copy to be removed and re- 
placed in seconds. 

Unit is developed for re- 
designed line of Rolacoder 
case-marking attachments. 

It makes an automatic 
marker for addressing ship- 
ping cases practical; is also 
advantageous in applications 
Where one or more lines of 
copy must be changed fre- 
quently, such as private brand 
hames, colors, flavors, etc. 

Features-Description: Die- 
Wheel has a vertical line of 
fixed Posts at one position and 
a line of spring-loaded posts 
on another. Dies are equipped 


(Continued on next page) 
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For efficiency and savings available in no other 
machine of this type, introduce your products to the 


re 


MODEL ST—12, 18, 24 POCKETS 


—the startling, all-new machine designed, 
developed and perfected by FMC for filling 


granular, free-flowing 


Incorporated in the FMC Flexi-Filler are way- 
ahead features of design and construction found 
in no other can filler. Its broad adaptability to 
handle free-flowing granular products (see par- 
tial list below), coupled with the ease of chang- 
ing from one can size to another in a range from 
211 to 603 diameters, give the Flexi-Filler a real 
flexibility all its own. 


Here are just a few of its important features: 


e Individual cut-off gates move with the pocket, 
eliminating ‘dead plate” abrasion problems, 
and permitting a highly accurate pre-meas- 
urement into telescoping pockets — with no 
product damage. 


Synchronized straight-line can travel greatly 
simplifies can handling. Cans are indexed 
positively under filling stations, in a fill-and- 


Designed for such products as: 


Berries In addition, the Flexi-Filler 
Cherries will handle such specialty 
Prunes products as popcorn, hard 
Apricot Halves candies, nuts and blanched 
Peaches, diced or sliced ravioli. 

Beets, small whole or diced 
Carrots, diced 

Potatoes, diced 

Lima Beans 

Kidney Beans 

Hominy 


Putting Ideas to 


CORPORATION 


General Sales Offices: 


products into cans. 


travel sequence that carries them through 
only 40° of filler’s perimeter before they re- 
sume straight-line travel. This permits speeds 
up to 300 cpm, depending on can size and 
product. 
Individual Pocket ‘‘No can-No fill’’ prevents 
discharge from pocket unless can is properly 
positioned under it. Reduces spillage and 
waste. 
Cleaning up, no matter how frequent, is made 
easy because new design prevents product 
build-up, and permits thorough wash-down. 
Your CMD representative will give you com- 
plete details and furnish recommendations based 
on your specific products and requirements. Call 
him today, or write the general sales office near- 
est you.’ 


Work 


FOOD MACHINERY AND CHEMICAL 


Canning Machinery Division 


WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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24-Pocket Machine, 

illustrated with automatic 
hopper and remote control 
leveling brush accessories 









PAC\KIAGING 
SECTION 







What you should know about 








e s your corrugated box 





Diewheel marker gives flexibility 
to production line case marking 























(Continued from preceding page) 
with brass eyelet fasteners 
at both ends and can be 
slipped off the posts as re- 
quired. 

Dies are made in logotypes 
or complete wordings as spec- 
ified, or with a channeled face 
designed to receive individual 
letters or figures. Both types 
of die may be combined on 
diewheel. 
















Eo, most products, proper interior 
packing is one of the most important fac- 
tors in corrugated container design. 
Through its careful selection you can 
often prevent a costly chain reaction of 
damage claims and rejected shipments. 

How much and which types to use will 
depend primarily on your product, its 
construction, how it is normally handled 
and shipped as well as the type of protec- 
tion needed. You may find, for example, 
that anchoring the contents is paramount. 
Some packing pieces are made expressly 
for this purpose. Others cushion against 
impact and vibration. Still others are 
used to separate packed units. A fourth 

" groups primary job is to suspend the con- 
ie, tents within the container. 




















(“Zip-change” diewheel is 
available from Adolph Gotts- 
cho, Inc., Hillside 5, N. J.) 
For more information circle 
7062 on Reader Service Slip. 


























Straight-line can filler 
either semi or fully 
automatic 




















ae # The forms of interior packing are as 

ene (i oe = — . versatile as the items they protect. A few 

: r mee earn, of the most widely and successfully used 
Lr % types are described here: 


Uses: For granular free- 
flowing food products, a 24- 
pocket filler permits speeds up 
to 300 cans per minute for 
303 x 406 cans. 












2 SPRING PADS 

Likeinnersprings, theseaccordion-shaped 
pads help dissipate and cushion shock. 
Their buffer action absorbs vibration 















Filler for free-flowing foods is a 
semi-automatic unit that easily 
converts to automatic equip- 
ment. Has speed of 300 cans 
per minute 












Specialty food products such 
as popcorn, candies, nuts and 
confectionery items can be 
handled by the unit as well as 
berries, cherries, prunes, apri- 
cots, peaches, beets, carrots, 









FOOD PROCESSING 





64 















































; interior packing for Unon Boxes. 


-| need an “innerspring mattress”? 


DIE CUT SHEETS 
Die cut inner packing comes in an almost 
limitless range of shapes, sizes, thick- 
nesses. It can be made to perform prac- 
tically any protective function. The pieces 
nearly always are tailored around the 
product—usually a fragile article, an 
item of irregular shape or one of unbal- 
anced construc- 
tion. Die cut 
inner packing 
is being used 
increasingly to- 
day because of 
the wide vari- 
ety of items 
now shipped in corrugated containers. 
Interior safeguards recommended or de- 
veloped by Union-Camp are saving many 
companies thousands of dollars annually 
in packaging costs. Not to mention untold 
dollars that have been saved through the 
elimination of shipping damage. What- 
ever your product, your Union Box rep- 
resentative will be glad to work with you 
in determining the most efficient and 
economical approach to your particular 
packaging operation. 


which can cause 
loosening of 
parts and actual 
breakage — par- 
ticularly where 
it coincides with 
the natural fre- 
quency of the 
packaged product and sets up harmonic 
resonance. 





CORNER PIECES 

These units “round off” the corners of the 
box’s interior—provide extra protection 
at these vulnerable points. They cushion 
against crush- 
ing caused by 
improperstack- 
ing and impact 
resulting from 
humping or 
switching of 
freight cars, 
throwing, dropping and other shipping 
hazards that might squeeze or otherwise 
damage the contents. 








Write for free, informative booklet “Interior Packing of Corrugated Boxes” 


@uNIon BOXES 


UNION BAG-CAMP PAPER Corporation 
233 BROADWAY, NEW YORK 7, N. Y. 





Factories: Savannah, Ga.; Trenton, N.J.; Chicago, Ill.; Lakeland, Fla. 


Sales Offices: Eastern Division—1400 E. State Street, Trenton, N.J. 
Southern Division—PO. Box 570, Savannah, Ga.; PO. Box 454, Lakeland, Fla. 
Western Division —4545 W. Palmer, Chicago, [il. 
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potatoes, lima beans, kidney 
beans and hominy. The latter 
can be handled whole, sliced, 
diced or in Julienne form. 

Features-Description: Al- 
though designed for semi- 
automatic operation, the unit 
can be made fully automatic 
with the addition of an auto- 
matic hopper and an adjust- 
able brush on the filling top. 

Filler tops are interchange- 
able on the same machine base 
and many can size combina- 
tions may be used on a given 
model without changing any 
parts. 

Telescopic filling pockets 
can be vertically adjusted 
within given ranges to control 
volume for various can sizes. 
Other adjustable parts are the 
can feed conveyor, spiral 
timer, guide rails and lug 
chain. 

Unit also has a “no-can, no- 
fill” device and a straight line 
can travel that accelerates op- 
erating speed. 


(Flexi-Filler is produced by 
Food Machinery and Chemical 
Corporation, P. O. Box 1120, 
San Jose 8, Calif.) 

For more information circle 
7064 on Reader Service Slip. 


Switch to poly reduces 
returns 50% 


By changing to polyethylene 
film packages for its ham- 
burger rolls, Williams Bak- 
ing Company of Scranton, 
Pa. has cut damage total to 
less than three-quarters of 
1%. 

Damage of merchandise in 
the former package ran as 
high as 3%. Also the new 


(Continued on next page) 





Sales increased 40% when east- 
ern baker switched to Bakelite 
polyethylene bags 
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HOW MANY OF THESE ADVANTAGES 
ARE YOU GETTING 
= IN YOUR 


yes | | SLICING OPERATION ? 












URSCHEL 





Use this check chart 


] Precision uniformity of slice 
. 


thickness throughout each run...........4+.. 


2 Gauges to predetermine and set these precision 

slice thicknesses; al 

3 Uniform color for 
. 


DNS CE FUE ci cnc hee ebee es ieeerrees 





















Specially designed low-cost, throw- 
away knives that eliminate re-grinding......... 










Flat and corrugated slices cut with same unit 
—slicing head change in less than one minute. .} . 









Capacity in excess of 


6. 8,000 lbs. per BR line bb ddan tin es.00ees . Urschel Model "CC" 








For full 
sitedantheen Potato Chip Slicer 
7 Reduction of in-plant product losses promptly, 
e and minimized chip breakage in the bag........ ; site 








URSCHEL 


LABORATORIES inc. 


VALPARAISO INDIANA 
Designers and manufacturers of precision, high speed cutting equipment for food products 
7065 on Reader Service Slip 


All product contact parts either stainless 


8. steel or of special non-corroding metal....... 














TRANSFORMS WET, ROTTING 
WALLS TO SANITARY BEAUTY 


This bactericide, fungicide system is a 

pioneer and leader in its field. Its efficient, 
durable performance in thousands of plants is 
your best guarantee of satisfaction. 


SEND FOR DETAILS OF NO-RISK TRIAL 
OFFER: Prove Damp-Tex’s superiority in your 


own plant 


To Prevent Chemical and 
Water Corrosion of 


EQUIPMENT 


>» The Most Permanent Finish {s 


EPO-LUX 100 (EPOXY) 


Protects where chemical liquids or fumes eat up 
other type coatings. Dries to 75% hardness of glass 
yet resists chipping or cracking. 











STOPS 
FLOOR DAMAGE 
FROM ALKALI, 
ACIDS 
AND HEAVY LOADS 





ate eat 
SEND FOR NO-RISK TRIAL 
QUANTITY. Send for 26-Ib. 
unit. Use half. If not satisfied 
return balance prepaid for 
credit on entire unit. 












RODNEY, ONTARIO, CANADA > 





ST. LOUIS 3, MO., U.S.A. 





STEELCOTE MFG. CO 3418 GRATIOT ST 
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PACKAGING 
SECTION 


(Continued from preceding page) 
package keeps. the baked 
goods saleable longer. Returns 
of stale merchandise de. 
creased 50%. Less product js 
spoiled by climatic conditions 
because the package does not 
become brittle at low tem. 
peratures or low humidities, 
Williams packages and seals 
rolls at the rate of 27 pack. 
ages per min, 7 more per min 
than with the previous meth- 
od. Also the number of im- 
perfect packages has been re- 
duced more than 83%. 


(Milprint, Inc., 4200 No. Houl- 
ton St., Milwaukee 1, Wis, 
supplied the polyethylene 
bags.) 

For more information circle 
7067 on Reader Service Slip. 


(The Bakelite polyethylene is 
produced by Union Carbide 
Plastics Company, division of 
Union Carbide Corp. 655 
Madison Ave., N. Y. 21, N.Y) 

For more information circle 
7068 on Reader Service Slip. 


(The packaging machinery is 
produced by Tele-Sonic Pack- 
aging Corporation, 208 West 
27th St., New York 1, N. Y,) 

For more information circle 
7069 on Reader Service Slip. 


Corrugated 
packaging guide 


Fully-illustrated catalog 
gives data on selecting the 
proper corrugated packaging 
for new or existing products. 

The first section on basic 
designs is an aid to determin- 
ing which box style is best 
suited for individual products. 
Such styles as the regular 
slotted box, telescope box, ete. 
are described and illustrated. 

The second section covers 
special corrugated box de- 
signs, giving details on 56 box 
designs developed for special 
product and marketing re- 
quirements. These range from 
one-piece folder to an octag- 
onal shipping box. 


(The 32-page idea book, How 
To Pack It, is available from 
Hinde & Dauch Division, West 
Virginia Pulp and Paper, San- 
dusky, Ohio.) 

For your copy simply circle 
7070 on Reader Service Slip. 
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PROCESSING 
Operations, Equipment, Accessories 


Continuous retort 
features gentler product handling 


@ Requires no pressure valve 
feeders 


@ Handles 202 to 404 cans 





Hydrostatic continuous 
pressure cooker-cooler, for 
sterilizing canned food, will 
handle 202 to 404 cans with- 
out change of parts and only 
minor changes in the in-feed. 

Without mixing cans, unit 
will simultaneously handle 
four different can diameters 
within certain ranges, or four 
different products in cans of 
the same or different diam- 
eters, as long as temperature 
and time required for steriliz- 
ing are the same. 

While agitation has been 
completely eliminated in the 
sterilizing process, cans do 
make five 180 degree turns 
in their travel through the 
unit, which is beneficial in 
minimizing packing or adhe- 
sion of product. 

High-temperature sterilizer 
employs water columns to act 
as pressure valves. The height 
of the water columns deter- 
mines the hydrostatic pres- 
sure exerted on the steam 
chamber, in between the col- 
umns, to provide the neces- 
sary steam pressure and ster- 
ilizing temperature. 

While feed and discharge 
are at ground level, the inlet 
and outlet of the water col- 
umns are at the top. 

Three basic models of steri- 
lier are available: 40-foot 
high for a sterilizing tempera- 
ture of 240 F; 50-foot high 
for a sterilizing temperature 
of 250 F; and 61-foot high 
for a sterilizing temperature 
of 260 F. 

It is possible, however, to 
teach temperatures two de- 
grees higher than these. It is 
also possible to operate any 


(Continued on next page) 
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Because even the largest model of the 

sterilizing units occupies only 13' x 26!/2', 

considerable floor space may be saved over 

that required for conventional methods of 

sterilizing canned foods. Units operate at 

capacities up to and over 1000 cans per 
minute 


CANS GENTLY ROTATE 
AT THESE POINT 
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Above diagram shows how cans pass through the hydrostatic con- 
tinuous pressure cooker-cooler, while graph shows their path ac- 
cording to time and temperature. Letters indicate position of the 
cans as they pass through the unit: A, feed to unit; A-B, in air; 
B-C, preheat in free steam; C-D, bring up to process temperature; 
D-E, hold at process temperature; E-F, bring down temperature and 
pressure; F-G, precool in air; G-H, recirculated cooling water 
sprays; H-J, in air; J-K, mains cooling water sprays; K-L, in. air; 
L-M, pit cooling; M-N, in air; N, discharge from unit 





fleddval 
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GRAPE JUICE 
CONCENTRATE 


Grape Juice 
Concentrated at 100° F. 
—15.5° to 72° Brix in 
one continuous operation. 
















= A el «a 


Mojonnier Essence Recovery 
and Evaporator Systems in 
plant of A. F. Murch Co., 
Paw Paw, Michigan. Plant 
can process 40,000 Ibs. of 
grapes per hour continuously. 


Essence first separated, 
then juice concentrated. 


Essence concentrated 150 to 1. 


Juice concentrated to 72° Brix 
at low temperature with excel- 
lent natural flavor. Saves 

79% of storage, refrigeration, 
container and shipping costs. 


Full information promptly, on request. 
Write: MOJONNIER BROS. CO. 
4601 W. Ohio St., Chicago 44, Illinois 


a 
QUALITY ENGINEERED FOR ECONOMY 


Continuous 
Essence Recovery 


and 
Low Temperature 
Evaporator Systems 
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From WESTON— 





The NEW 
‘4,000 SERIES’ 


These Heavy Duty Bimetal 
Thermometers Offer 
7 Points of Distinction: 


* All-stainless construction—including 
welds. 

¢ In-line scales and pointers eliminate 
parallax error. 


¢ Removable bezels permit easy window 
replacement—even in the field. 


¢ New composition gaskets protect against 
“breathing” and leakage. 


¢ Accuracies of + 1% of range are assured. 


¢ External adjustment feature (located at 
side of case) is standard equipment. 


¢ Full line of sizes, stem lengths and 
ranges. 


3-inch and 5-inch diameter heads... 
back and bottom connected models with 
rotatable scales. ..ranges cover an area 
from —100° to 1000° F. or —100° to 
500° C. ... stems up to 72” available. 


For full apernaies and name of stocking distributor, con- 
tact your local Weston r oe: .or write to Weston 
Instruments, Division of Daystrom, Inc., Newark 12, N. J. 
In Canada: Daystrom Ltd., 840 Caledonia Rd., Toronto 1 9, 
Ont. Export: Daystrom Int'l. 100 Empire St., Newark 12,N.J. 


WESTON 
Cr-wialal Vhermomeltet 


WORLD LEADER IN MEASUREMENT AND CONTROL 
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(Continued from preceding page) 
one of the models at lower 
temperatures simply by re- 
ducing the height of the wa- 
ter in the columns, thereby 
reducing the pressure on the 
steam chamber. 

A 48-page booklet, de- 
scribing the high-temperature 
sterilizers, devotes the first 16 
pages to a discussion of use, 
models available, operation, 
controls and instrumentation, 
capacities, advantages, heat 
and water efficiency and con- 
struction. 

Also included in the booklet 
are 20 pages of drawings and 
specifications, along with 12 
pages of charts giving capaci- 
ties in comparison with 
equivalent retort process with 
this unit for various can sizes. 
(Hydron Booklet 101-59, on 
the hydrostatic continuous 
pressure cooker-cooler, may 
be obtained from Chisholm- 
Ryder Co., Inc., Niagara Falls, 
New York.) 

For more information circle 
7073 on Reader Service Slip. 


Flexible heating tapes 
for pipes or equipment 


Uses: Flexible heating tapes 
are designed for heating con- 
tainers, equipment or pipe 
lines carrying material for 
use prior to or during proc- 
essing. 

Features: Waterproof tapes 
may be made in lengths of 
several hundred feet and still 
furnish adequate watts per 
foot for heating. 

Extremely long lengths re- 





When heating material in tanks, 

ends of tape can be held by 

small powerful holding magnets. 

If tank is vertical, tapes may be 

held in place by small spacing 
magnets 














~ZENITH* PRESS 


with exclusive floating cone* 


GIVES 
CONTINUOUS 
‘CONTROL 


of liquid or solids recovery 





& Whig Z 


























Whatever your pressing problem, 
chances are you can solve it 
more efficiently and economically 
with a Jones Zenith Press. 
Exclusive Floating Cone moves 
up and down automatically on 
air cushion, maintains constant 
pre-set pressure at discharge 

end regardless of changing 
consistency or rate of flow 

at the inlet. 


Ee ee ee 


Zenith Presses operate 
continuously without attention. 
You get more uniform results 
with reduced operating 

and maintenance costs. 
Variety of sizes avaijable. 
Write for full details. 


BPees 








a 
ea 
A 
al 





Spindle and Floating Cone Be 

















Zenith Model 008 








*Trade Mark 
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duce installation costs with 
long pipelines. Tapes are 
strong lengthwise of pipes, 
rather than spiral wrapping, 
to save on labor. 
Description: Heating ele- 
ment in tape consists of a 
thin Nichrome ribbon. This is 
covered with glass braid and 
the entire tape is covered 
with silicone rubber. Ends are 
fnished with waterproof sili- 
cone rubber fittings. 
Nichrome heating element 
is rated far beyond assigned 
wattages and will not burn 
out when used even far past 
these. 

(Glas-Col Nichrome Ribbon 
Heating Tapes are manufac- 
tured by Glas-Col Apparatus 
Co. 711 Hulman St., Terre 
Haute, Ind.) 

For more information circle 
1075 on Reader Service Slip. 


Glass heat exchangers 
added to line 


Glass heat exchangers are 
now available which offer a 
combination of heat transfer 
efficiency, mechanical strength 
and minimum space require- 
ments. 

The glass shell, surrounding 
a single glass tubing coil, can 
easily be joined to standard 
American equipment. Being of 
a monolithic construction, po- 





All.glass coil type heat ex- 

changer is set up in above photo 

fo simulate reflux and takeoff 

conditions on top of a vaporiz- 
ing kettle 


tential leaks from gaskets and 
tube seals are eliminated in 
high vacuum and pressure ap- 
plications. 


(Continued on page 71) 
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CRAN 















































Rte V 180 on et 00 
230 psi at 100 F 





Crane split-wedge disc design. Iden- 
tical disc halves assure uniform seat- 
ing pressure. 


"Craneloy 20” gate 
valve. Available 
with flanged or 
screwed ends. 





Exclusive design for lasting tight seating 
in “Craneloy 20” gate valves 


The simple, unique split-wedge disc construc- 
tion in “‘Craneloy 20” gate valves is the key to 
smooth operation, tight shutoff and long seat 
life. 


Identical disc halves, exclusive with Crane, 
mean that seating loads are transmitted equally 
to each half, assuring uniform pressure on the 
seating faces. No danger of buckling—there’s 
no weak disc member as in conventional 
ball and socket disc construction. In opening, 
the first turn of the handwheel frees discs— 
even if the valve is closed hot and opened cold. 


Special guide flanges on the discs, another 
Crane extra, prevent disc drag across the seat 
during operation . . . give you longer seat life. 





Discs are free to rotate to prevent seizing and 
galling. 


All parts of the valve in contact with flow 
are ‘“‘Craneloy 20,” a high nickel, high chro- 
mium stainless steel cast in Crane’s own 
foundries. Stuffing boxes are packed with 
tough, resilient, non-contaminating Teflon. 


For complete information 
about all Crane stainless steel 
valves, see your Crane Repre- 
sentative. 


Get complete specifications on"Craneloy 20” 
stainless steel valves, Ask your Crane Repre- 
sentative for Circular AD-2080, or write to 
address below. 


VALVES & FITTINGS 


PIPE « PLUMBING ¢ HEATING ¢ AIR CONDITIONING 


Since 1855— Crane Co., General Offices: Chicago 5, Illinois— Branches and Wholesalers Serving All Areas 
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sfreshing. Cool. Delicious. The fresh flavor of 
wly picked and just squeezed oranges rates 

veet and Stokely’s Finest two of the pop- 
ar, first choice brands. Homemakers can rely 
n that refreshing flavor. They buy with confi- 
ence again and again. 


fokely Van Camp, Inc. relies on Cherry- 
urrell Aro-Vac Flavorizers to keep Pictsweet 
x Stokely’s Finest tasting uniformly fresh. 
D take peel oil flavor out without damaging 
e delicate, natural flavor of the juice. 


: Aro-Vacs use a steam and vacuum treat- 
hent to remove unwanted odors and taints 
from any liquid. The product is first quickly 


heated with purified, dry, unsaturated steam. 
The heat volatilizes unwanted materials and 
they are drawn off as vapor from chamber top: 
Then the product enters a vacuum chamber 
where condensed steam flashes into vapor and 
is pumped away with other gaseous off-flavors. 


The instantaneous heating and cooling elimi- 
nates any heat damage. Doesn’t change the 
natural flavor. 


A Cherry-Burrell Sales Engineer will be glad 
to show you how an Aro-Vac Flavorizer will 
improve your product’s flavor. Keep it uniform- 
ly good. And selling consistently. There’s no ob- 
ligation whatsoever. Call or write him today. 


Sales and Service in 58 cities 


CHERRY-BURRELL 


CORPORATION 


CEDAR RAPIDS, IOWA 


Food e Dairy e Farm e Brewing e Beverage @ Chemical e Equipment and Supplies 
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(Continued from page 69) 

Units may be operated in 
parallel or series and, with 
their compactness, can be in- 
stalled directly on top of or 
below operating equipment 
without the use of cranes. 

Heat exchangers, which 
may be used under sanitary 
operating conditions, vary in 
size from 2% to 60 square foot 
capacities. The 60 square foot 
model takes up only 4.4 cubic 
feet of plant space and weighs 
only 94 pounds. 


(Glass heat exchangers, man- 
ufactured by Q. V. F. Limited, 
of England, are sold through 
Corning Glass Works, Corn- 
ing, N. Y.) 

For more information circle 
7078 on Reader Service Slip. 


Faster drum warming 
without hot spots 


Faster warming capacity is 
available in automatic tem- 
perature control drum warm- 
ers for 55-gal sizes. Higher 
wattage is available (4.4 kw or 
3.2 kw or as specified.) Can 
also be furnished for 30-, 16- 
and 14-gal drum sizes. 


Ee ae 


Snug gasket prevents heat loss 


All models have tempera- 
ture control in two ranges: 100 
to 450°F, or 60 to 250°F. 

Warmers can be used to 
melt lard or shortening for 
easy, thorough removal of 
contents; for maintaining a 
required temperature; or as 
heating jacket for mixing 
small batches. 


(Palmer Drum Warmers are 
manufactured by Harold L. 
Palmer Co., Dept. 150, 28625 
Grand River Ave., Farming- 
ton, Michigan.) 

For more information circle 
7079 on Reader Service Slip. 
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3-PASS DEHYRATOR DRIES UNIFORMLY — SAVES FUEL 


Complete 3-pass drum in the Heil dryer assures accurate moisture con- 
trol in the finished product and lowers operating costs by — 

® Automatically providing a 3-stage drying process with changing tem- 
peratures and air velocities ideally suited to changing moisture content. 
@ Automatically establishing correct exposure time for each particle, 
based upon weight due to moisture content. 

@ Making use of radiant heat given off by center and intermediate 
cylinders. 

Compound showering flights assure ideal utilization of the drying me- 
dium, maximum air activity in all areas of the drying drum, and 
maximum evaporating capacities within a compact machine. 













Write, wire or call for further information. 


Tne HEIL co. 


(Manufacturers of the Arnold Dryer) 
3000 W. Montana St., Milwaukee 1, Wis. 








FILTER MATERIALS 
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‘While Heil equipment has now become pretty much 
standard around breweries, we believe that we 
bought the first dryer to be used for this type 
of work in 1939. Incidentally, you may be 
interested to know that we still have this dryer 
and it is in good operating condition. 


"Since this first purchase in 1939, we have 
had a part in setting up three other dehydrating 
establishments and, of course, have always 
bought Heil equipment. We have done this for 
the following reasons: 


1. They require no boiler and licensed personnel 
in attendance. 


2. They are economical with fuel, since the prod- 
ucts of combustion do their share of drying. 


3. They do more work per square foot of floor 
space occupied. 


4. They do more work per dollar invested. 


"We might add also that we appreciate their 
versatility. In addition to Brewers Grains, we 
have dried, with this equipment, at least six or 
eight other commodities from time to time. We 
were especially happy during World War II to 
find that Heil equipment handled Brewers Grains 
containing many nnusual adjuncts, where other 
types of dryers fell down." h 


J. B. Spaulding 
THE NEW CENTURY COMPANY 
Chicago 
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Paper to meet 


every processing operation. : 
SAMPLES FURNISHED FOR TESTING 


if you wish, or send US your mate- 


rials for testing. 


FILTER PAPER 
quickly. The 


service Provided 


latest 


converting equipment and 
most complete ; 


guarantees filter 


Your Inquiries 
are Invited. 


Chicago 16, Ill. 


FILPACO INDUSTRIES 
THE FILTER PAPER COMPANY 


2436 S. Michigan Ave. 


for YOUR particular filter requirements 






processing 


Ultrasonics decreases 
coffee roasting time 


Makes dehydrated foog 
easier to cook 


Patents have been issued 
covering the use of ultrasonic 
energy to expedite the roast. 
ing of coffee. 

In the process, green coffee 
beans are submerged in g 
liquid bath of plain water 
and subjected to a controlled 
bombardment of ultra high 
frequency sound waves. 

These sound waves pune. 
ture the shell of the coffee 
bean with microscopic holes, 
As a result, it is claimed that 
the subsequent roasting proc- 
ess is more effective and sub- 
stantially shortened in time. 

Theory also states that be- 
cause the minute punctures 
allow for deeper heat pene- 
tration and more complete 
release of coffee oils, danger 
of rancidity is decreased. 

Basic method of treatment 
may also be applied to de- 
hydrated foods to make them 
more digestible and easier to 
cook. 


(Patents for ultrasonic proc- 
ess have been issued to Re- 
flectone Corp., Boston Post 
Rd., Stamford, Conn.) 

For more information circle 
7082 on Reader Service Slip. 


Offers pumps for hot 
or cold corrosive 
and slurry service 


Pumps for hot or cold cor- 
rosive and slurry service are 
described in five two-color 
equipment bulletins, bound in 
a 22-page catalog. 

Three different designs of 
pumps are shown — the alloy 
metal centrifugal, the lined 
centrifugal and the diaphragm 
slurry. , 

Catalog includes line and 
wash drawings, photographs, 
specification and performance 
data and parts lists. 


(Catalog entitled, “Dorr-Ol- 
iver Pumps for Hot or Cold 
Corrosive and Slurry Serv- 
ice”, is available from Dorr- 
Oliver Inc., Stamford, Conn.) 

For your copy simply circle 
7083 on Reader Service Slip 
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Plants, 
Companies, 
Personalities 


Refined Syrups 
& Sugars, Inc. 


to the newly 
position of 

eral manager. He 
been named a 


member of the firm’s 
board of directors in 
1954, and vice presi- 
dent and treasurer in 
1955. 


Beatrice Foods 
Company | 


Chicago, has acquired, 
through exchange of 
stock, Shedd-Bartush 
Foods, Inc., Detroit, 
manufacturer of na- 
tional line of mar- 

ines, salad gown. 
ings, peanut butter 
and prune juice. Lat- 
ter firm will retain its 
corporate identity and 
Operate as a separate 
company. 


The Nestle’ 
Company, Inc. 


White Plains, N.Y., 
has appointed Hatton 
B. Rogers manager of 

uct development 
yt its bulk and in- 
stitutional division. 
He had been vice 
president of Dodge 
& Olcott, Inc. 


General Mills, 
Inc. 


Minneapolis, has pur- 
cd dia Ear 
s -000-sq- 
plant in West Chi. 
cago, and will use the 
fay as a specialty 
mix en for consum- 
er items, Pro- 
duction will center 
mainly on new prod- 
ucts still in the re- 
search stage. 


(More on page 122) 


‘ For 

mote information 
_ On product at 
right, circle 7084 
See information 
request blank 
°pposite last page. 
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LADISH CO. 


Tni-Clouer Diuision 


Kenosha Wisconsin 


TRI-CLOVER 
VALVES 


to meet a wide range of 
Dairy, Food and Beverage 
processing operations 


Bes Tri-Clover Division’s Air-Actuated Sanitary 
Valves permit easy application of automation and auto- 
matic control to many phases of processing and cleaning 
operations in the dairy, food, and beverage industries. 
These efficient, air-actuated valves can be locally con- 
trolled . . . or remote-controlled from any plant area, 
Advanced design makes them ideal for use in com- 
pletely automated installation, such as recirculation 
operations for in-place cleaning .. . or in a single opér- 
ation, such as on a filling machine. Manufactured 
from type 304 stainless steel, these efficient, remote- 
controlled valves offer fast, positive liquid flow control 
in any line location, with accurate local or remote control. 

Built to extremely high sanitary standards, Tri-Clover 
Air-Actuated Sanitary Valves assure maximum uninter- 
rupted flow, with a minimum of agitation and friction. 

For full details, write for Bulletin A-658, or see your 
nearest Tri-Clover Distributor. 






FLUIDIC: 


is a Pfaudler Permutit program providing 


the know-how 
the equipment 
and the experience 


for solving problems involving fluids 


blending e evaporation e distillation e drying e 


FLUIDICS covers such 
varied phases of fluid 
handling and control as: 


FLUIDICS AT WORK 


Equipment especially 
designed for dairy food 
processing 


All of the important fluid processing 
of dairy products is covered by the 
FLUIDICS program .. . including the 
vital storage function. 

In fact, more milk is stored in 
Pfaudler-built tanks than any other 
make. 


Pressure Process Vat. Effective heat- 
ing or cooling of any fluid product, 
plus mixing and holding. Handles full 
or partial batches. Pressurized jacket 
reduces process time. 100 to 1000 gal. 
Also vacuum-pressure vats for re- 
moving unwanted tastes and odors 
during processing. 

For further information on any of 
the products shown, write to our 
Pfaudler Division, Dept. FP-69, Roch- 
ester 3, N. Y. 


PFAUDLER 
PERMUTIT 
INC. 


filling e heat exchange e storing e centrifuging @ 
agitation e water treatment e waste treatment e 
corrosioneering e metering 


Bulk Milk Storage. Sanitary construc- 
tion. ASME approved wall cooler 
sections for ammonia, freon, or chilled 
water. Cylindrical or rectangular 
types of stainless steel. 600 to 8000 gal. 


Mixer-Pasteurizer. Thorough blending 
of additives including powders, frozen 
cream and butter. Proper agitation 
with no “lumping.” Fast heat-up. San- 
itary stainless steel construction. 150 
to 1000 gal. 


Specialists in FLUIDICS ... the science of fluid processes 
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Automatically weighs 
each piece of dough 
from divider to... 


Reduce 
Bread Giveaway 
By 50% 


Problem: Inaccuracies of 
volumetric dough dividing 
have long made it necessary 
for the baking industry to 
produce overweight loaves to 
be sure of complying with 
statutes governing bread 
weight. 

Surveys indicate that two- 
thirds of the nation’s whole- 
sale bread bakeries now over- 
scale an average of % ounce 
per loaf. 

Solution-Results: Through 
automated control of divider 
output and automatic correc- 
tion of weight of dough 
pieces, overscaling can be re- 
duced by 50 per cent. 

Machine to accomplish this 
will operate with any divider. 
Operator simply sets desired 
weight of dough pieces com- 
ing from divider. 


a a a Sa 


Equipment to control weight of 

dough pieces from divider. oc- 

cupies 12 square feet of floor 

space to easily fit into most ex- 
isting lines 


Each piece of dough is then 
conveyed, in line, to a weigh- 
ing mechanism. Weighing 
system electronically signals 
a correcting unit to either 
pass the piece, add increments 
to bring it up to weight or 
reject the piece if it is over- 
weight or grossly., under- 
weight. a 

Either one or ‘two incre- 
ments are added as required. 
These increments are em- 
bedded positively in the 
dough and thoroughly sealed 


by the rounder. 

As machine operates at 
speeds up to 160 loaves per 
minute, weights are averaged 
and corrections fed back to 
readjust the divider output 
automatically. 

Field tests have indicated 
that in addition to assuring 
savings in dough, unit also 
contributes to more uniform 
bake-out, resulting in jm. 
proved uniformity of product 
and appearance of package, 

Equipment also eliminates 
manual scaling of dough nor- 
mally required between di- 
vider and rounder. 


(Bread Weight Controller is 
a development of Stokes & 
Smith Plant, FMC Packaging 
Machinery Div., 4900 Sum- 
merdale Ave., Philadelphia 24, 
Pennsylvania.) 

For more information circle 
7086 on Reader Service Slip. 


Potato slicing machines 
for hand processing or 
automatic cookers 


Potato slicing machines for 
hand processing or automatic 
cookers are described in two 
4-page bulletins. 

One bulletin contains com- 
plete information on a’potato 
slicing machine used for hand 
feeding or batch type. proc- 
ess. This machine is designed 
to handle up to 1500 pounds 
per hour for production of 
plain or wave potato chips 
and shoestring sticks. 

The other bulletin covers 
potato slicing machines for 
use on automatic cookers. 
These machines. have a capac- 
ity of 3000 pounds per hour, 
also producing plain and 
wave chips as well as_shoe- 
string sticks. a ; 

Both bulletins describe and 
illustrate, in detail, all ma- 
chines, parts and accessories 
necessary to potato chip pro- 
duction. Data on customer 
service and_ special design 
services are also included. 


(Bulletins 108-15 and 108-21 
are available from E. R. 
Knott Machine Co., Inc. 78 
Glendale Rd., Sharon, Mass.) 

For your copies simply cir- 
7087 on Reader Service Slip. 
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Evaporator features rapid 
evaporation, heat transfer 


Offers product quality, fuel 
economy 


Factory-assembled, stain- 
less steel evaporators are fea- 
tured in 16-page bulletin. 

Bulletin points out advan- 
tages of evaporators, chief of 
which are rapid evaporation 
and heat transfer, offering 
product quality and _ fuel 
economy. 

Evaporator types and gen- 
eral processing applications 
are detailed in description and 
illustrations to help in selec- 
tion of the proper unit for a 

ific job. 
Viale included in bulletin is 
information on _ capacities, 
components, auxiliary equip- 
ment and space requirements. 
(Bulletin 3M08, “Rogers 
Stainless Steel Evaporators”, 
is available from C. E. Rogers 
Co., 8731 Witt St., Detroit 9, 
Michigan.) 

For your copy simply circle 
7088 on Reader Service Slip. 


Supported silicone rubber 
insulation featured in 
line of motors 


Supported silicone rubber 
insulation and a “square look” 
design are featured in line of 
AC motors. 

Supported silicone rubber 
insulation is featured in com- 
plete line, ranging from 1 up 
to 5000 hp. Square design is 
featured in line ranging from 
100 to 600 hp, providing re- 
duction in space required for 
motors of a given hp. 

Use of supported silicone 
rubber insulation adds me- 
chanical strength and greater 
resistance to adverse envi- 
ronments. Thus, it is possible 
to use open motors in certain 
damp, corrosive or abrasive 
atmospheres where larger, 
more costly totally enclosed 
motors were formerly re- 
quired. 


(Redesigned line of AC mo- 
tors are a product of General 
Electric Co., Schenectady, 
New York.) 

For more information circle 
1089 on Reader Service Slip. 
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There’s one 
sure way to get 


intimate mixing 


of dry and semi-dry 


material ona 


continuous basis 


EXCLUSIVE 
TURBULIZER 
FEATURES 


@ Heavy steel shell with machined interior. 


© Paddles revolveat high speed with 1/16” 
clearance to shell, creating a turbulent ac- 
tion that makes Turbulizer self-cleaning. 


© Choice of lip type, air purge or stuffing 
box seals. All are of split construction 
for quick disassembly. (Lip type seal 
shown.) 


@ Hinged door is machined as an integral 
part of the shell giving a perfectly smooth 
interior surface. 


@ May be equipped with jacket up to 150 
PSI for heat transfer medium. 


@ Hollow rotor shaft for heat transfer 
medium gives added temperature control. 


@ Inlet nozzles available for adding liquids. 


® Quick acting heavy lug type catches— 
no nuts or bolts to remove. 


@ Tangential inlet and discharge prevent 
material hang-up. 


@ Heavy duty outboard bearings. 


®@ Rotating joints for easy connection to 
heat transfer medium source. 





The Turbulizer solves many dispersion problems in the 
chemical and food industries. Adjustable-pitch paddles, 
revolving at high speed, result in the combined action of 
turbulence, shear and impact providing intense disper- 
sion. These actions can be varied to obtain desired results 


on a specific material. 


A completely smooth inner surface with 1/16” clear- 
ance paddles, assures thorough mixing, eliminates material 
hang-up, leaves no dead pockets of unmixed material and 
provides a self-cleaning operation. 

In addition to the numerous features shown here, ad- 
vantages of the Turbulizer include better product uni- 
formity, increased production, plus lower labor, installa- 


tion and up-keep costs. 


Write for 
complete 
details... 


Mfg. Co. 


ADDRESS 


451 TAFT STREET NE e MINNEAPOLIS 13, MINNESOTA 


EQUIPMENT DESIGNED FOR BETTER PROCESSING 
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CURTISS-WRIGHT 


DENSITY GAUGE 


An “on-the-line” density check for liquids and 
free-flowing solids that speeds production, cuts costs 


Now you can know that your product is up to 
standard concentration—can for can, bottle for 
bottle, package for package. The Curtiss-Wright 
Density Gauge, mounted on pipes or other car- 
riers from 14” to 36” in diameter, provides con- 
tinuous reading and recording of the density of 
any free-flowing material. 

Using radiated nuclear energy from a sealed 
source, not touching the product, the gauge can 
read the density—record—and automatically 
control it. 

Either of the two designs—one for light, another 
for heavy industry—may be located remotely. 
Advanced Curtiss-Wright engineering provides 
long-term reliability—minimum maintenance. 


WRITE FOR FULL DETAILS TODAY 


ARTMENT 


ELECTRONICS DIVISION , 


CURTISS-WRIGHT 


CORPORATION * CARLSTADT, .N. J. 
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Sprays exact amount of 
liquid on product at 
high speeds 


Simplified spray device 
solves problem of spraying 
exact amount of liquid on 
product at high speeds. 

Any type liquid spray so- 
lution may be used. Tests 
have been successfully con- 
ducted in spraying ascorbic 
acid, MSG and other liquids. 

Simplicity of design pro- 
vides continuous operation 
with minimum of breakdown. 





Switch (A) is tripped by passing 
of product on line. This sends 
an electronic signal to control 
box (B). Control box opens dis- 
pensing head (C) which is sup- 
plied liquid under pressure from 
pressure tank (D). Pressure in 
tank is maintained continuously 
by air from plant supply. If no 
compressed air is available, a 
miniature compressor (E), com- 
petent to deliver 20 psi, may be 
used 


System uses efficiency of 
pneumatics in moving liquid 
solutions under pressure to 
the spray nozzle. Electronics 
measures time interval for 
each spray application. 

Thus, for example, when 
spraying bacon, unit will 
spray meat only rather than 
getting liquid on container. 

Spray dispenser is available 
on a lease basis. 


(IMCO Spray Dispenser was 
developed by Morton Salt Co., 
110 N. Wacker Drive, Chicago 
6, Illinois.) 

For more information circle 
7092 on Reader Service Slip. 








IS PROFIT-EATING 
EQUIPMENT MAKING 
THESE HEADLINES 
IN YOUR PLANTS? 





STYLE SA Double 
Motion Mix Cooker 
Variable Speed Drive 


Has obsolete high-cost production machinery 
reduced your profits? If so: MODERNIZE. 
Hamilton produces equipment that can show you 
how more can be accomplished in less time, and 
with quality assured through modern equipment 
and mechanical controls, rather than by human 
skills at high wages. 


Hamilton equipment can brighten your profit 
ee Write for Catalogue 


HA 


COPPER AND 
BRASS WORKS 






ESTABLISHED 1876 


DIVISION OF 
BRIGHTON CORP. 









820 STATE AVENUE, CINCINNATI 4, OHIO 
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Diagram shows typical dry- 
er controls in use at Sun- 


bist, More constant heat in GAS MAIN 
12 to 16 PSIG 


dryers resulted when burn- 

er control and pressure 

regulator valves were in- 
stalled on each dryer 


CONTROL AIR 0-15 PSIG 


PRESSURE 
CONTROL VALVE 


Sunkist’s $125,000 improvement 
program includes... 


CONTROLS TO PROVIDE 
MORE UNIFORM DRYING 


e Up-grades quality of dried peel 
used for cattle feed 


© Offers in-transit mixing and stor- 


age from processing operation 


A $125,000 improvement 
project, completed last season 
at Orange Products Div., 
Sunkist Growers, Ontario, 
Calif, offers several major 
benefits. 

These include: up-graded 
quality of dried peel, used for 
cattle feed; improved sanita- 
tion and maintenance; and in- 
transit mixing and storage of 
ground peel from the process- 
ing operation. 

New burner controls on the 


Three new pug mills, lower 

left in open building, allow 

continuous mixing of lime 

with ground peel before 
drying 
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rotary, direct-fired dryers al- 
low more uniform heating, re- 
sulting in a better end prod- 
uct. At the recommendation of 
dryer engineers from Stand- 
ard Steel Corp., Los Angeles, 
pressure regulators and fur- 
nace burner fuel control valves 
were installed on each dryer. 
(See diagram) 

Two of the four dryers have 
controls using a_ gas-filled 
bulb, which actuates directly 
through a long capillary to 


the pneumatic controller. 

The other two dryers util- 
ize gas-filled bulbs, which ac- 
tuate Transair, which in turn 
sends an air signal to the con- 
trolier. 

Pressure control valve at 
the head of each burner con- 
trol valve prevents surges in 
gas line pressure from affect- 
ing the automatic operation. 

The new controls have lev- 
eled out internal dryer tem- 
peratures so that particles 
(particularly the tiny ones) 
are discharged before they 
have a chance to char. 

It is these tiny, troublesome 
‘fines’ which tend to degrade 
the product, make packaging 
more difficult and sift around 
the area, increasing house- 
keeping problems. Charring of 
fines also contributes to smog 
problem. 


New series of conveyors, 
plus three pug mills and a 
central control panel allow 
more flexibility than former 
system. Added capacity of 
conveyors and pug mills pro- 
vides in-transit storage. This 
has eliminated need for stor- 
age of peel in a difficult-to- 
clean wooden silo during pro- 
duction peaks. 

In the conveying-mixing 
system, citrus peel from vari- 
ous points in the plant are 
first ground in a mill. Ground 
pulp is then delivered by the 
conveyor to one of three pug 
mills. (See photo) 

Radial beater arms in pug 
mills mix the ground pulp 
with lime slurry continuously 
to control pH, discharging 
mixture at other end. 

The pH is adjusted (by 
means of variable speed 
pumps, which continuously 
deliver the lime slurry) from 
an initial pH of 4.5 to a pH of 
6 or 7, depending upon the 
end product. 

Excess water is squeezed 
out of the mixture in vertical 
rotary dewatering presses aft- 
er discharge from pug mills. 
Pulp then goes to dryers. 

System was engineered and 

installed by Sunkist engi- 
neers. 
(Engineering assistance on 
dryer controls was furnished 
by Standard Steel Corp., PO 
Box 58252, Los Angeles 58, 
Calif.) 





Outstanding 
Accuracy 


PALMER 


Dial Thermometer 


FULL 314" 
DIAL FACE 


Check these functional features 


® Direct-drive Bourdon Coil with 
a filled system for longer 
lasting accuracy. 


Stem can be placed at any desired 
angle and case can be rotated 
to most readable position. 


External calibration for zero setting. 
Unaffected by stem alignment. 
Accurate to one scale division. 

No sticking at any temperature. 


® Non-corrosivée case. 


PALMER 


THERMOMETERS, INC. 


Mfrs. of Industrial Laboratory, 
Recording and Dial Thermometers 


2515 Norwood Ave., Cincinnati 12, Q. 
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LOWEST-COST 
ABBE! 


Just Load-Light-Look... 
get top accuracy readings 


Dependable quality control is high-speed rou- 
tine with a B&L Abbe-3L Refractometer ... and 
the price is the lowest in the field. You can easily 
test several samples a minute. Horizontal prism 
assembly is right up front, loads or wipes in a 
wink. Duo-Speed control gives you rapid scan- 
ning or fine line setting at the touch of a finger. 
Precision scale reads instantly to .0005; reliable 
estimates to .0001. Practical range: np 1.30 to 
Mp 1.71. (NEW! High Range Abbe-3L, np 1.45 
to np 1.84 range, for high-index liquids. Write 
for quotation.) 


» A45 COMPLETE 


BAUSCH & LOMB OPTICAL CO. 
60642 St. Paul Street, Rochester 2, N. Y. 


Send me complete data on the following B&L Refracto- 


meters: 


( Abbe-3L 
0 High Range Abbe-3L [J Butyro 
Precision 


( Industrial CO Hand 
(1 Juice 


0 OilGrading [J Dipping 


C) I'd like a demonstration of the models checked above. 
NAME, TITLE ,ccccoscccsccccvcccsces: encanodebaeseperendonoscossonesetoecceccesocences 
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LOAD! Front horizontal 
prisms for easiest load- 
ing ever, 


omfortably low- 
positioned hold-down 
switch lights scale. 


LOOK! See accurate read- 
ing instantly on illumi- 
nated scale, 


MAIL COUPON 
FOR DATA AND 
ON-THE-JOB 
ASG ae 
OF INDUSTRY'S 
MOST COMPLETE 
ails 
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Scale design 
permits... 


FASTER 
TARE-OFF TIME 


Portable platform scale, 
features an inner revolving 
chart for quick tare. 

Inner chart reads up to 500 
pounds graduated in % pound 
increments, while outer chart 
reads up to 100 pounds gradu- 
ated in 1 pound increments. 

Revolving chart is  con- 
trolled by a hand wheel lo- 
cated on outside of dial hous- 
ing. When container is placed 
on platform, indicator shows 
container weight on 
chart. 


Upper view shows overall port- 

able scale. Lower view shows 

how inner chart revolves to pro- 
vide quick tare 


Inner chart is then revolved 
so its zero reading matches 
indicator. Container is then 
filled and net weight read on 
inner chart. At any state of 
batching, dial charts show 
both net and gross weight of 
container and contents. 


(Scale to save tare off time 
was developed by Detecto 
Scales, Inc., 540 Park Ave., 
Brooklyn 5, New York.) 

For more information circle 
7096 on Reader Service Slip. 
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YARWAY ™“™ 


IMPULSE STEAM TRAP 


OES 
FINE SCREEN 
STRAINER 


This Yarway team has 
scored high—over a million 
installed on all types of steam 
equipment. Stocked and sold 
by 270 Industrial Distributors. 
For free Steam Trap Book, 
write YARNALL-WarING Co., 
126 Mermaid Ave., 
Philadelphia 18, Pa. 


0 Rd 


with confidence 
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says FASTERFAT, Division of 
National Sea Products Limited 


“Two years ago we switched 
from the lubricant we were then 
using to your LUBRIPLATE, and we are 
pleased to inform you that we have had 
very excellent satisfaction from its use. 
High speed silent chains on the drives of 
our fish meal cookers, which were for- 
merly worn out in about six months, are 
still in service after two years.”’ 


REGARDLESS OF THE SIZE AND 
TYPE OF YOUR MACHINERY, 
LUBRIPLATE GREASE AND 
FLWID TYPE LUBRICANTS WILL 
IMPROVE ITS OPERATION AND 

















REDUCE MAINTENANCE COSTS. 


TF 





LUBRIPLATE is available 
in grease and fluid densi- 
ties for every purpose . . . 
LUBRIPLATE H. D.S. 
Moror OL meets today’s 6 i) S 


exacting requirements for 
gasoline and diesel "Motori 


For nearest LUBRIPLATE distributor see 
Classified Telephone Directory. Send for 
free “LUBRIPLATE DATA BOOK”... a 
valuable treatise on lubrication. Write 
LUBRIPLATE DIVISION, Fiske 
Brothers Refining Co., Newark 5, N. J. 
ot Toledo 5, Ohio. 





Th cael 
Ma mR TL 
BOLLE aia ead 
or Pt ee i“ e 
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a 
There S Because a V-notch Chlorinator needs no 
mo auxiliary water supply. 


You can plan on clean, dry chlorinator rooms with 


waste no messy drain—no chlorine gassing back. 


And best of all... gone forever is the high cost 
water of wasted auxiliary water. 


Use advanced techniques 
for automatic systems 


System engineering, ad- 
vanced technique develop- 
ment and packaged compo- 
nents for automatic control of 
industrial processes is subject 
of 4-page bulletin. 

Bulletin discusses automat- 
ic control for sorting, count- 
ing, inspection, positioning and 
weighing. Also included is 
information on automation of 
material handling and con- 
veyor lines, 


fr om a And, of course, the right plastics make the whole 


V-notch 


chlorinator chlorine-proof. 


Yet these are just added benefits to the main job: 
Simple, dependable, wide range chlorine control. 
The kind of control you get only with a W&T 
V-notch Chlorinator. 






(“Advanced Techniques in 
Automatic Systems,” 4-page 
bulletin, may be _ obtained 
from Atronic Products Inc., 
Industrial Equipment Div., 
Bala-Cynwyd, Pa.) 

For your copy simply circle 
7099 on Reader Service Slip. 


Set defrost alarm 
from O to 6 hours 


A defrost alarm, developed 
for use in supermarkets, may 
have other applications. De- 
vice triggers an alarm when 
temperatures in frozen food 
cabinets reach a thaw level. 

Equipment comprises a 
thermostat, pre-set to actuate 
at any desired temperature. 
When temperature in a freez- 
er reaches the pre-set tem- 
perature, it sends a signal to 
an annunciator which causes 
an audible and/or visible 
alarm. 







A booklet, “The V-notch Story” will tell 
you about all the W&T V-notch Chlorinator 
features. For your copy write Dept. 'S-130.38 








WALLACE & TIERNAN INCORPORATED 


2S MAIN STREET. BELLEVILLE 9,NEW JERSEY 








FREE 
FLOWING 
AND DRY Write Dept. M-42.38 


WALLACE & TIERNAN INCORPORATED 


2S MAIN STREET. BELLEVILLE 9,NEW JERSEY 


we have accurate reliable 
means of feeding it. 

For information about 
these dry chemical feeders 


both gravimetric 
and volumetric... 





When temperature in a freezer 

reaches a danger point, thermo- 

stat actuates a signal which is 

transmitted to particular freez- 

er's alarm annunciator on this 
drive unit 





Each annunciator has an 
alarm time delay that can be 
set from zero to six hours. 
This eliminates possibility of 










(Continued on next page) 
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DUTI-RATED GEAR— 
Hardened after cutting. | 
Precision ee 
mits maximum hardness 
while holding accurac 2 
within extremely close to 
erances. 


ORDINARY HARD GEAR—- = — 
Hardened after hobbing © 





esos 
ORDINARY HARD eaan \¢ 





and shavin i hacdnalen, 
Best FRBERS able accuracy. 
fez ORDINARY GEAR~ 
2.0 Hardened before cutting; 
1.8 hardening limited to main- — 


tain machinability. 
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(Continued from preceding page) 


alarms being triggered during 
expected and normal thaw 
temperatures from loading or 
defrosting. 





Tiny, closed circuit thermostat, 

with a + 5 F variance, is avail- 

able with freezer alarm system 

in a wide range of temperature 
settings 


Units may also be applied 
to high temperature opera- 
tions such as with ovens. 


(Defrost Temp-O-Larm is a 
product of Kidde Ultrasonic 
& Detection Alarms, Inc., 
Clifton, N. J.) 

For more information circle 
7102 on Reader Service Slip. 
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STORAGE oo 

and oat 

(Auto 

TRANSPORT j ::: 

EQUIPMENT § sx: 

For 

Wherever storage and_ transport of 7104 
food products is required, Walker can 
supply the unit that will give you «& 

pendable economical performance, 

We will gladly ‘supply you with com. 

plete data and prices on the equipmen Temp 

you need. therm 

Use: 

ard 



















STORAGE TANKS, Round, Oval and Rectangular, 
All sizes Standard or Cold Wall surface. 











SOFT GEAR— 
Low hardness— excessive 
size required because of 
low capacity. 





0 
© & 10 15 20 25 30 35 40 45 SO & 60 
HARDNESS-ROCKWELL C SCALE 









AND YOU GET 


Outi-Ratéd 


Gearing in These 
Foote Bros. Drives 













Write for SHAFT MOUNTED and LINE-O-POWER Catalogs 
See how You can get more for Your Drive Dollar! 


niggas | COTESEROS 


oS eee 
FOOTE BROS. GEAR AND MACHINE CORPORATION 


4553 SOUTH WESTERN BOULEVARD * CHICAGO 9, ILLINOIS 
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Level indicator equally 
sensitive to light or 
heavy materials 


Bin level indicator is avail- 
able which is extremely re- 
sponsive to changes in pres- 
sure of materials. It functions 
with equal effectiveness in 
controlling: levels of light, low 
density materials as when 
handling heavy, dense, coarse 
material. 

In operation, pressure of 
material against a diaphragm 
actuates a switch which op- 
erates signals such as lights, 
bells, etc. 

It may also be set to auto- 
matically start or stop flow of 
material into or out of bin 
and’ stop or start filling ma- 
chinery. 

Unit can be affixed to thick 
or thin-walled bins, or sus- 
pended within bin, hopper or 
silo at any desired level 
through use of simple exten- 
sion. 

Indicator body of heavy 
aluminum casting and dia- 









TRANSPORT TANKS, Trailerized and truck 
mounted. One, two or three compartments. 
















eT ee 












Stainless Stee! Ver- 
tical Holding and 
Surge Tanks 
















FIBRE - GLASS 
types 
sizes of in- 

sulated doors. 













Write today for literature on our complete 
line of stainless steel and fibre-glass equ 
ment for the food industry. 











STAINLESS EQUIPMENT (0. 


Dept. 45, New Lisbon, Wisconsin 


WALKER 
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phragm of stainless _ steel, 
makes unit completely corro- 
sion resistant. 
(Automatic bin level indicator 
is a development of Bin-Di- 
cator Co., 13946-79 Kercheval, 
Detroit 15, Mich.) 

For more information circle 
7104 on Reader Service Slip. 


Temp controller features 
thermistor sensors 


Uses uncompensated stand- 
ard wiring 


Uses-Features: Tempera- 
ture, controller, designed for 
a single point control, features 
thermistor sensing probes 
which feed into a transistor 
amplifier. 

Sensing elements may be 
mounted hundreds of feet 
from controller itself, and con- 
nections may be uncompen- 
sated standard electric wiring. 

Unit retains proven circuit 
and accuracy of earlier mod- 
els, but offers additional re- 
liability of thermistor sensing 
elements of solid state com- 
ponents, offering virtually 
unlimited life. 





All electrical connections in com- 
pact unit are screw type 


Description: Controller, 
which covers a range of 0 to 
60 F, is surface mounted 
with two screws or bolts. 

Compact unit contains the 
transistor amplifier, a dial for 
temperature control point ad- 
justment and a relay to apply 
power to heaters, alarms or 
other external loads. 


(Model 535 Unit Thermistor 
Controller is a development of 
Fenwal Incorporated, Pleasant 
St, Ashland, Mass.) 

For more information circle 
1105 on Reader Service Slip. 
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*SAFE -EASY * ECONOMICAL 


| UNMATCHED for 


Combining the non-contaminating properties of stainless steel 
... the flexibility of rubber . . . the clearness of glass .. . and 
the toughness of leather, Tygon plastic Tubing, Formulation 
B44-3, has no peer in food handling applications. 


Completely odorless, tasteless and non-toxic, Tygon B44-3 
is safe for use with even the most flavor-sensitive foods and 
beverages.* With a surface smoothness far greater than 
that of either rubber or stainless steel, Tygon will not trap 
minute food particles which foster bacterial growth. 

Tygon can be quickly cleaned, is unaffected by all common 
cleaning agents, and can be sterilized with steam 
(open-end flushing ) or bactericides. 


Available in over 65 standard sizes up to 4” I.D., flexible 
Tygon can be used with a wide range of fittings, can be put 
into service quickly and inexpensively. 


*For processed milk and milk products, use Formulation B44-4 








que advantages of 
medium and you 





Compare the uni Plastics and Synthetics Division 
any other aa =e 

ttlers 
— agi Write 
ardizing 


informative Bulletin 1-97 -- 






. today! 








AKRON 9, OHIO 


Tygon is a registered Trade-Mark of The U. S. Stoneware Co. 
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Accurate, reliable temperature control 
need not be expensive 





This rough sketch shows how the Sarco LSI 
Electric indicating Temperature Control can 
be used to actuate valves or relays, control 
flow or provide temperature control for heat- 
ing or cooling. 


In addition to simplicity and reliability, 
the Sarco control can be quite easily main- 
tained by the regular maintenance crew, 
and its installation is a simple and inex- 








You get the sensitivity you need— 


eeeeveeeese 


in the range you need — with 
reliable SARCO Electric Indicating Regulators 


Sarco Electric Indicating Temperature Controllers are low in first 
cost, and they are inexpensive to install. They provide the sensitivity 
you need over the temperature range of your process. You get response 
to temperature changes of + 42°F. You change control settings simply 
by turning one knob. You get a continuous visual check on process tem- 
perature by reading both set and actual temperature on one large scale. 

Sarco Electric Indicating Temperature Controllers are available for 
temperatures from 90°F. to 650°F., in operating ranges from 100°F. 
to 400°F. In addition, they offer many switch sequence combinations, 
such as step-heating, heating and cooling, and temperature control 
with the operation of visual or sound signaling devices. 

Write today for our latest bulletin on Sarco Electric Indicating 
Controls. 6928-B 







instrumentation 


Provides list of process 
instruments available 
for quick shipment 


Process instruments avail- 
able for quick shipment are 
listed in a fully illustrated, 52- 
page catalog. 

Catalog includes indicators, 
transmitters, recorders and 
controllers, for flow, pressure, 
temperature, density, viscos- 
ity and consistency. 

Each instrument or combi- 
nation of instruments has been 
assigned a number to simpli- 
fy ordering. Prices of all items 
are given in a separate price 


Permits push-button 3- 
flow control from sti 
By John W. Ritter, Test Engineer | — - 
Sarco Company, Inc. Remote control valve 
' i i : 
Temperature regulation equipment for | — a 7 installed a 
1 t sanitary lines, are subject of 
ood processing should be simple to use |! an 8-page bulletin 
and easy to maintain. It should be abso- _'! Pad ; | 
: : , \ Valves may be used to con. 
utely reliable for the protection of the jj; 4 trol flow of many liquid { 
product—and inexpensive enough to use | Installed on jacketed kettles, Such as ated Seated quid food 
economically. ' that shown here, the SARCO LSI elec- p ; oO any Part of 
h isfacti f th Itiple d ; tric temperature controller responds plant. This may include milk 
The satisfaction of these multiple de- to temperature changes of + 14°F. products, baby food catsup 
mands is a matter of selecting controls that | extracts, sauces soft drinks 
match the job, buying only the amount of |! liquid sugar fruit juices < 
control you need and no more. ; beer, etc. : — 
A very good solution to this problem is They may be combined with 
the specification of a Sarco Electric Indi- } a visual signal to show each 
cating Control. This type of control allows |! valve’s position within the 
you a wide selection of ranges and adjust- plant, providing full control “ 
ment within those ranges for your exact ' of an entire liquid transfer , 
operating conditions. ' system from any point, n 
The same unit can be used for control- matter how remote ‘na = Us 
ling steam, water, or electricity and will 1 tual pipe location. devi 
regulate heating or cooling or both. ! Operating on air pressure Fe 
For additional flexibility in controlling |} valves are available in either brea 
heating or cooling, various interval timers direct or reverse acting styles in 
and other control devices can be incorpo- __} in both single and double po- meta 
rated with Sarco Electric Indicating Tem- |} sition. Valves are constructed De 
perature Regulators. of stainless steel with seat — three 
Sarco Electric Indicating Temperature 1 flush with outside port. overé 
Regulators include large easy-to-read dials | “R Cc 1 mold 
with both actual and set temperatures on =} S —_" 8 weg +n ethyl 
one scale, graduated in regular, even | alves’, 8-page ulletin, is Pol 
ieaiiads. available from G & H Prod- by ¥ 
ucts Corp., 5718 Fifty-second 
St., Kenosha, Wis.) (Thr 
For your copy simply circle stirre: 
Oe ee adel 7108 on Reader Service Slip. — 
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pensive job. 


list. 


(“Standardized Process In- 
struments Available for Quick 


SARCO 


COMPANY, INC. 
635 Madison Ave., New York 22, N. Y. 


Shipment”, Catalog 2 % 
available from Fischer & Pot- 
ter Co., 941 Jacksonville Rd, 
Hatboro, Pa.) : 
For your copy simply circle 


STRAINERS ¢* STEAM TRAPS « HEATING SPECIALTIES 
7109 on Reader Service Slip 
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CONTROL 
QUALITY 
3-blade polyethylene 
stirrer eliminates glass 


breakage 








That’s the brand for me— 
the one with added vitamins! 









Me too! | always shop for 









































3 
‘ 
4 


Uses: With electric stirring 
devices. 

Features: Eliminates glass 
breakage. Is especially useful 
in solutions which attack 





oe metals. 
ructed Description: Blades on 
1a three-blade stirrer are 134” 
overall diameter and are 
molded from “linear” poly- 
omatic ethylene for stiffness. 
tin, Is Polyethylene rod is 18” long 
Prod- B by %4” OD. 
occond (Three-blade polyethylene 
circle fp stitrer is available from The 
e Slip. Nalge Co., Inc., 625 S. Good- 
man St., Rochester 20, N. Y.) 
For more information circle 
7110 on Reader Service Slip. 
ss 
2 
avail. — Screw-cap Erlenmeyer ge 
a oars tah ea Nutrition-Conscious Customers 
a wan To gee a means Py 
icators, or keeping solutions or other 
; and & media air tight in Erlenmeyer Buy Fortified Prod ucts 
ressure, J flasks, 
viscos- a Tight seal as- 
combi- vents ey a saad You gain an edge over competition, create excitement nutrients like Vitamin B12, Lysine, and Vitamin Bs—each 
as been § cultures, common to ordinary and sales by fortifying with Merck Vitamins and Amino loaded with consumer glamour. 
simpli- fasks with cotton plugs. Acids. Almost any processed food is a candidate for Merck can supply you with all these nutrients—and 
ll items Slight loosening of cap per- fortification, and you can choose from nearly a dozen top-notch technical service to boot. Just call in your 
whem nai controlled aeration of Merck Nutrients—all easily adaptable to normal food Merck representative or write directly to Rahway for 
nts. Shape and closure of ? : : 
in stew-eap Erlenmeyer flask processing operations. a the details. 
» Quick yemits shaking of contents You’ll find unlimited possibilities for developing new 
; 2, is without spillage. products by adding extra nutrients—not just those for 
by Pore Description: Flasks are which the Government has set Minimum Daily Require- MERCK «& CoO., INc. 
le Rd, made from chemical and heat- ments (Vitamins A, D, B:, Bz, Niacin), but other essential An WAN: EW. OER SG OY 
‘sistant, low expansion glass. 
y circle They are available in sizes of 
ce Slip. (Continued on next page) Otteth  Co..tes 
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“Sunday morning 
is no time to call me 
about a little leak’’ 


For Men Who 
Work 24 Hours 
a Day 


Like the phone ringing when you’re 
in the shower, corrosion and con- 
tamination wait for no man. Best 
way to confine it to normal working 
hours is to specify trouble-free Ace 
chemical-resistant equipment by 
American Hard Rubber Company. 
Best for the money anywhere... 
backed by 108 years of experience. 


Flexible poly 


Life ie thas excited states... 


at 












All-purpose rig- 
id PVC. Sched. 
40, 80 & 120, % 
to 4”. Threaded 
or socket-weld 
fittings. Valves 
¥Yy to 2”. NSF- 





World's best 
chemical valves 
... at moderate 


approved. Bul. 


CE-56 


Improved de- 
sign... now 12 
gpm. All wet- 
ted parts acid- 
resistant, wear- 
resistant Ace 
hard rubber. 
Finest availa- 
ble. Bul. CE-S5S. 








pipe, ideal for 
water lines, 
drains, under- 
ground pipe or 
conduit. Sizes 
| % to 2”, long 


— a ey 






prices, All-plas- 
tic,rubber-lined, 
or all-hard-rub- 
ber. %” pet 
cocks to 24” 
gate valves. 








| coils, NSF-ap- 
, proved for 
' drinking water. 
| Bul. CE-57. 





DIVISION OF AMERACE CORPORATION 
Ace Road ° Butler, New Jersey 


AMERICAN HARD RUBBER COMPANY, 
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quality control 


(Continued from preceding page) 
125, 250, 500 and 1000 ml. 


(Screw-cap Erlenmeyer flasks 
are a development of Kim- 
ble Glass Co., subsidiary of 
Owens-Illinois Glass Co., 14 
and Adams Sts., Toledo 1, 
Ohio.) 

For more information circle 
7113 on Reader Service Slip. 


Fume hood sash opens, 
closes automatically 


Step-on, step-off tread au- 
tomatically opens and closes 
laboratory fume hood sash. 

Completely described and 
illustrated in 4-page bulletin, 
automatic feature allows op- 
erator to keep both hands free 
while handling instruments 
and materials used in lab 
tests. 

Push-button control pro- 
vides for manual-electric con- 
trol so that sash may be 
inched up or down to any de- 
sired position. 

A third manual control per- 
mits sash to be operated in 
case of power failure. 


(“3-Way Safety Sash Con- 
trols”, illustrated bulletin, 
may be obtained from Lab- 
oratory Furniture Co., Inc., 
Old Country Rd., Mineola, 
Maids IN 

For your copy simply circle 
7114 on Reader Service Slip. 


Sensitive thermostat 
smaller than sugar cube 


Tiny, rugged, and hermeti- 
cally sealed thermostat occu- 
pies volume one third that of 
an ordinary sugar cube. In- 
herent sensitivity is less than 
1°F, with extremely fast re- 
sponse. 

Switch can be adjusted to 
control over a — 20°F to 200°F 
range. Operating temperature 
limits extend from —65°F to 
220°F. It draws 2.5 amps on 
115 AC. 


(Miniature Thermoswitch unit, 
Model 32400-0, is product of 
Fenwal Incorporated, Ash- 
land, Mass.) 

For more information circle 
7115 on Reader Service Slip. 





KLENZADE| © 


IN-PLANT WATER 


Chlorination 





x SIMPLE EQUIPMENT 





x LOW COST CHLORINE 
* “SPOT” LOCATION 


Completely automatic feeding of Klenzade 
XY-12 Liquid Sodium Hypochlorite into you Ch 
water line with a %Proportioneers% Heavy mate 
Duty Midget Chlor-O-Feeder. Low initial equip turin 
ment costs, simple installation for any section 1 
or entire plant system. No skilled operator 










needed, no gas risks, no maintenance of prote 

elaborate equipment. Solution strength easily a slit 

adjusted for clean-up time. Get the facts on If 

this popular Klenzade “Package” and why it the § 
is ideally suited for your food processing dec 

operations. or 

COMPLETE penet 

6 ° If it j 

Sanitation Programs | wate: 

Place 

Branch Offices in Principa t in the 

KLENZADE Patter INC on 

BELOIT, WISCONSIN Wit 

contin 

part « 
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Equipment for processing cheese 
whey waste material consists of a 
plate heat exchanger, coupled with 
a vacuum chamber and a vacuum 
pump, plus a self-opening centrifuge. 

In the process, raw whey is pumped 
to the vacuum chamber where gases 
are removed. From here, it passes to 
the heat exchanger where it is heated 
so as to coagulate the protein in 
preparation for the centrifuging op- 
eration. 

In the agitated holding tank, the 
whey is treated to control protein re- 
covery. Chemical needed to bring 
heated whey to required acidity is 
introduced by an inexpensive meter- 


SANITATION 
& MAINTENANCE 


ing pump. 

Because casein and lactalbumin 
precipitate at different levels, their 
yield can be maximized by controlled 
acidulation. 

Treated whey is piped from the 
holding tank to the self-opening 
centrifuge. Here the protein is re- 
moved from whey and accumulated 
within the centrifugal bowl, while the 
whey effluent is continuously dis- 
charged. 

When quantity of protein has 
reached a pre-determined amount, 
bowl automatically discharges it with- 
out stopping. Thus, operation is con- 
tinuous and virtually automatic. 


Converts waste material 
into saleable product 


Continuous system treats cheese 
whey for easy disposal, produces 
protein supplement for stock feed 


Cheese whey, the waste 
material in cheese manufac- 
turing, is difficult to dispose 
of because of non-soluble 
protein which settles out as 
a slimy deposit. 

If the whey is dumped on 
the ground, it clogs soil and 
decomposes, resulting in a 
penetrating, undesirable odor. 
If it is dumped into a body of 
water, a chemical action takes 
place which consumes oxygen 
in the water as well as stim- 
Wlating the growth of harm- 
ful bacteria. 

With the development of a 
continuous process, whereby 
Part of the whey is converted 
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into an edible protein, the re- 
maining whey liquid becomes 
easily disposable. (See dia- 
gram) 

Process is based upon the 
fact that 50 to 60 per cent 
of the protein can be coagu- 
lated by heat and separated 
from the whey liquid. 

The solid material remain- 
ing is edible protein whey 
which may be used as a pro- 
tein supplement for stock 
feed. 

Clarified whey from the 
process may be disposed of by 
irrigation over a minimum 
area without destroying vege- 

(Continued on next page) 












in Oakite 





The big PLUS (lees psd 


lays Lia aL a 





























New Oakite SUPER-DET detergent 
cleans super-fast, rinses super-clean 


This new detergent cuts cleaning time two ways! First, it 
gives superior wetting-out action: penetrates and loosens 
stubborn soil in extra-fast time. Second, it rinses without 
streaking, leaves no dulling film, no ‘‘missed spots” that 
require re-doing. 

SUPER-DET is versatile, too. Sweeps through fats, 
grease, baked-on proteins, syrup, wax, dairy residues and 
similar food industry soils. Yet, it’s completely safe on 
every type of metal, paint, rubber, plastic—even the most 
sensitive hands. 


The big PLUS in Oakite 

Continuing product development is only one of the big 
plus factors you get with Oakite materials. Others include: 
the personal assistance of the Oakite man, backed by the 
vast experience of the entire Oakite organization . . . sani- 
tation methods coordinated to save man-hours and mate- 
rial .. . cost-cutting equipment... materials guaranteed 
to perform. Ask your local Oakite man to demonstrate 
SUPER-DET in your own plant. Or, write for Bulle- 
tin B-7139. Oakite Products, Inc., 26G Rector Street, 
New York 6, N. Y. 
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Export Division Cable Address: Oakite cs 









in our 50th year 








Technical Service Representatives in Principal Cities of U. S$. and Canada 
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WHO SWIPED PAGE 





D’ja ever pick up a copy of FOOD PROCESSING with 
an article torn out ... or even worse, HALF an 
article torn out? 


it’s liable to happen when copies are routed around 
your plant. 


You can avoid this annoyance by getting your own 
copy of FOOD PROCESSING each month. It’s easy 
and there is no charge. Just fill in the subscription 
request form opposite the inside back cover. 





| sanitation 


(Continued from preceding page) 


tation or creating a nuisang 
because of decomposition, 

It may also be disposed 
in streams, depending Upon 
the volume of flow in th 
stream and the volume ¢ 
treated whey. 

Equipment used in th 
process for treating cheep 
whey is easy to clean anj 
maintain. Vacuum chamber i; 
constructed of all-welde4 
stainless steel polished inter. 
nally and externally. 

It is mounted on a gel. 
supporting stand, pivoted x 
the mounting point to pernit 
easy visual inspection. Cham. 
ber may be cleaned and sani. 
tized by circulation. 

A first section of the heat 
exchanger is used to pre- 
heat the whey, while a se. 
ond section accomplishes final 
heating to desired tempera. 
ture. There is an alternate 
section, also used for final 
heating, so that while one js 
being used, the other may be 
cleaned-in-place by circula- 
tion. 


(Whey protein process and 
equipment is a development 
of The DeLaval Separator 
Co., Poughkeepsie, N. Y.) 
For more information circle 
7118 on Reader Service Slip. 


Air-line filter features 
“throw-away’’ cartridge 


An interchangeable, “throw- 
away” filter cartridge is fea- 
ture of an air-line filter. Car- 
tridge is a self-contained cyl- 
inder made from helically 
wound ribbons of phenolic 
resin impregnated cellulose, 
electrically fused together. 

Air enters filter and passes 
through a_ directional flow 
chamber which creates a ¢y- 
clonic separating action with- 
in a plastic bowl. 

Dirt, grit, condensate and 
other foreign matter are auto- 
matically separated from aif 
stream and forced to bottom 
of bowl where it is trapped by 
a brass. baffle. Residue % 
easily blown out by simply 
opening blow-off valve. 

Air, thus cleaned, pass 
through filter cartridge where 
a second cleaning process Tt 
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maintenance 


moves all remaining particles 
within a 40 micron rating. 


he line filters are ; sls in 
pipe sizes Va", as "a" and % 

















Filter cartridges, available 
in 10, 25 and 40 micron ratings, 
can be changed without re- 
moving filter from line. Filter 
is designed for straight- 
through or angle installation. 


(Air-line filter with “throw- 
away” filter cartridge is man- 
ufactured by Perfecting Serv- 
ice Co., 332 Atando Ave., 
Charlotte, N. C.) 

For more information circle 
7120 on Reader Service Slip. 


Pipe elbows will expand, 
contract without cracking 


Uses; Aluminum pipe el- 
bows are designed to cover 
and protect even the weakest 
link in insulated piping sys- 
tems. 

Features: A patented, 
humped design automatically 
compensates for pipe expan- 
sion and contraction and for 
differences in radii that vary 
with pipe sizes and insulation 
thickness. 

Elbow halves may be quick- 
ly clamped into place with two 
metal bands, requiring no cut- 
ting away of insulation ma- 
terial to fit elbow. 

Because they require no ce- 
ment, mastic weatherproofing, 
thicken wire, canvas or paint, 
drying time and clean up time 
has been eliminated. 

Description: Thirteen inter- 
changeable sizes fit 109 com- 
binations of varying pipe sizes 
and insulation thickness. 


Elbows are two-piece, 
VY gauge aluminum. Sur- 


(Continued on next page) 
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INSULATION 


CLARK! 


“Here’s how FOAMGLAS:? insulation 


helped us build a bigger warehouse for $50,000 less” 
—H. J. Goelzer, Vice President, Plymouth Cold Storage 


Plymouth Cold Storage Company saved 3 months time 
and $50,000 building a new 6-million pound cheese 
warehouse—largely on the strength of FOAMGLAS 
roof and wall insulation. Vice President H. J. Goelzer 
tells how: 

“Conventional construction would have given us a new 
5-million pound capacity warehouse in 6 months time at 
a cost of $125,000. But we found a new type of warehouse 
construction that halved building time and gave us an 
extra million pounds capacity for a total cost of only 
$75,000. The secret was a prefabricated Butler Building 
frame plus FOAMGLAS to double as insulation and 
structural material in roof and walls. 

“Nothing but FOAMGLAS could have done this job 
for us. Its great compressive strength, incombustibility 
and absolute dimensional stability made it an ideal struc- 
tural component. And since FOAMGLAS is moisture- 


rieTtT r?rTesvrseGesa 





proof, it insures constant 
insulating value for the 
life of our warehouse. 
FOAMGLAS even gave 
us vapor-tight construc- 
tion without a separate 
vapor barrier. It’s 
vermin-proof, too—im- 
portant in a cheese 
warehouse.” 

This is just one of 





FOAMGLAS*/ waterproof, vapor-proof, strong, can’t burn, 


acid-proof, vermin-proof, dimensionally stable 


FOAMGLAS served as structural wall 
component to help get this storage 
operation started 3 months ahead 
of normal building schedule. 


H. J. Goelzer shows how FOAMGLAS 
doubles as insulation and structural 
wall for Plymouth Cold Storage. 





many ways FOAMGLAS insulation can make food proc- 
essing and storage facilities function better, cost less, last 
longer. Our Low Temperature Insulation brochure con- 
tains complete data. Write Pittsburgh Corning Corp., 
Dept. FP-69, One Gateway Center, Pittsburgh 22, Pa. 
In Canada: 3333 Cavendish Blvd., Montreal, Quebec. 


Cc O 
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Now G. & H. offers the 





NEWEST 
BROADEST 
MOST FLEXIBLE 


and 
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PEDESTAL 
TYPE 






Pedestal and Motor Mount Types with 
Interchangeable Pump Heads. 


1. 
2. 


3. 


STREAMLINED 
MOTOR MOUNT 
TYPE 


Same pump can be mounted on motor or pedestal. 
Entire pump need not be replaced when 

larger capacity is required. 

Widest range of sizes and capacities on the 
market today. There is a G. & H. Pump 

for your particular requirement. 


. New two-bladed impeller and unique clip permits 


fast easy assembly and disassembly. 


. Get all the facts on this revolutionary new line 


of G. & H. Centrifugal Pumps. 
Write today for your free copy of G. & H. 
Centrifugal Pump Catalog # GSC 559. 



















NEW ual FPurpore PUMP 
STANDARD MOTOR MOUNTED 


Here is the pump that is portable or can be used in 
a permanent installation. An optional 
cadmium-plated bracket is available for 
permanent mounting to concrete, etc., or may be 
used with 4 casters providing a portable 

pump at a fraction of portable pump cost. 





G anc H PRODUCTS CORPORATION 
5718 52nd Street, Kenosha, Wisconsin 
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sanitation 








Sizes range from 3" through 
12.81" OD 








(Continued from preceding page) 


faces are smooth inside ay 
out and are free from wrinkles 
and metal folds. 

Elbows are designed to {j 
either long or short radius ells 


(Gasco Humped Aluminyy 
Elbows are a product of Gep. 
eral Aluminum Supply Con, 
1506 Eastern Ave., Kanss 
City 26, Mo.) 

For more information cick 
7122 on Reader Service Slip 










Standardize inventories — 


Eight lubricants fill 
50% of plant's needs 


Product bulletin BK-19- 
describes eight products which 
supply the requirements of 
over 50 per cent of a plants 
needs for correct lubrication 
of equipment operated under 
normal speed and temperature. 

Included in the recommen- 
dations are the following types 
of products: a ball and rolle 
bearing grease; a multipurpos 
grease for 0 to 275°F oper- 
tion; a dripless oil for moto 
ring bearings, oil ring an 
plain bearings; a_high-ten- 
perature oil for compressors; 
a cartridge grease for ope 
gears; a gear oil for speed 
reducers; a penetrating oil for 
separating corroded metal; and 
a penetrating oil for diesel and 
gasoline engine service. 

Detailed information covels 
characteristics of each prod- 
uct, specifications, container 
sizes and recommended use 


(“Keystone Planned Lubri- 
cation,” 20-page bulletin BK- 
19-a is available from th 
Keystone Lubricating Co., 31 
North 2ist Street, Philadelphia 
30, Pennsylvania.) 
For your copy simply circle 
7123 on Reader Service Slip 
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Fill in and mail the coupon today so that we can 

rush you your FREE box of 100 Kimwipes! We 

want you to try Kimwipes in your own plant and discover 
their superiority over cloth towels in many food 
processing operations. That’s why we’re making 

this Free Offer! You’ll find nothing outperforms Kimwipes 
—nothing is more efficient, handy or economical. 


Use them dry for quick, thorough absorption of 
shortening oils and grease. Use them wet for easy 
removal of sticky frosting, syrups, sugar and flour 

from workers’ hands or machinery. Use both wet and 
dry for keeping equipment clean and sanitary. 
Available in handy pop-up packages or wall dispensers. 
Super-sanitary Kimwipes pay for themselves 

in savings on towel laundering, alone! 
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CLIP AND MAIL THIS COUPON, TODAY 
Kimberly-Clark Corporation 
(a Department Number FP-69 
Neenah, Wisconsin 


Please send me my FREE package of Kimwipes “900-L,” 


NAME 
FIRM NAME 
ADDRESS. 


CTY ange eedcareenaenena nT 


KIMWIPES INDUSTRIAL WIPERS ARE MADE BY THE MAKERS OF KLEENEX TISSUES, KIMBERLY-CLARK @§@ CORPORATION, NEENAH, WISCONSIN 


KIMWIPES and KLEENEX are registered trademarks of KIMBERLY-CLARK CORPORATION 


7124 on Reader Service Slip 

















are you 

the low 

man on 
the 


totem-pole 


- « « always last to receive 
FOOD PROCESSING? 


You needn’t be. To get your 
own copy, addressed to you 
personally, fill out the sub- 
scription request form op- 
posite the inside back cover. 
No charge, of course. 
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sanitation & maintenance 


Binds aggregate with 
plastic to obtain 
superior resurfacing 


® welds to old masonry 
@ harder than concrete 
® resists corrosives 


Uses-Features: Resurfacing 
material for masonry floors 
or concrete is harder than 
concrete. Can be applied 1/16- 
inch or thicker, feather edged 
and troweled to a_ skidproof 
surface. 

Material can be used over 
any clean, cured masonry 
surface either old or new. It 
adheres tenaciously and re- 
quires no mechanical inter- 
lock. 

After application, new sur- 
face is both weatherproof and 
waterproof. It is unaffected by 
common. alkalis, solvents, 
salts, sugars, oils, greases, 
mild acids, and other chemi- 
cals that attack concrete. 

Product is suitable for re- 
building or repairing floors in 
canneries, or for walkways, 
ramps and other high traffic 
areas. 

Description: Resurfacing 
material, supplied under the 
name Permatop, combines a 
resin base, liquid reactor and 
chemically treated aggregate 
in single package. 

Items are premeasured and 
packaged ready for immedi- 
ate use upon mixing at site. 

The product is available in 
containers of 17% or 87% 
pounds in red, green, grey or 
neutral. 


(Permatop is manufactured 
by the Permagile Corporation 
of America, 34-43 Fifty-sixth 
Street, Woodside 77, New 
York.) 

For more information circle 
7125 on Reader Service Slip. 


One ounce liquid cleaner 
makes up to 15 gallons 
wash solution 


Fully illustrated, 4-page 
bulletin describes concen- 
trated liquid cleaner for gen- 





eral cleaning use in plants, 
Bulletin points out and &. 
scribes features including gop. 
centration of product, ayjy. 
matic dispensing, high 
to absorb contamination, eon. 
plete solubility, use in hard 
or soft water, etc. 


(Diversey Tig, 4-page bulle. 
tin, is available from The Jj. 
versey Corp., 1820 Roscoe §t, 
Chicago 13, Ill.) 

For your copy simply cird, 
7126 on Reader Service Slip, 


Resurfaced floors ready 
for use after 48 hours 


Mortar material for finishing 
new concrete floors and pr. 
surfacing old ones is extreme. 
ly resistant to corrosion anj 
physical wear. 

Refinished floor can take 
light traffic after 24 hours 
regular use after 48 hours 
Average repair layer will be 
less than one-half inch thick 

Use has been tested in food 
processing plants and presents 
particular application where 
acids, alkalies, oils, greases 
and heavy equipment make 
floor repair a predictabe 
maintenance expenditure. 

Mortar is based upon a 
epoxy resin and_ hardener 
which takes the place of ce- 
ment and water found in con- 
ventional mixtures. Epoxy 
resin and hardener will k 
sold to formulators. 


(D.E.R. 334, epoxy mortar 
formulation for use on cement 
floors, is a product of The Dow 
Chemical Co., Midland, Mich) 

For more information circle 
7127 on Reader Service Slip. 


Plastic pipe imparts no 
taste or contamination 


Uses: Sanitary, reinforced 
plastic pipe and fittings may 
be used in lines for transmil- 
ting water, brine, vegetable 
and animal oils, sirups, fut 
juices, alcoholic beverages # 
many other liquid foods. 

Smooth, abrasion-resistatt 
interiors also make it use 
for conveying airborne grails 
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TEMPERATURE 
CONTROLLED 
PROCESSING 


Models for variable speed manual or 
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consistency. 


continuous feeding by 714 to 20 H.P. 
motors. 


Send for details, designating product 


to be processed. 


THE COG CORPORATION 


Division of Motiograph, Inc. Established 1896 
4389 W. Lake St. Chicago 24, Ill. 
A. TORRES EXPORT, INC., 


2550 W. Peterson Ave., Chicago 45, U. S. A. 
7128 on Reader Service Slip 
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maintenance 


and powders. 

Features: Epoxy-and-fiber- 
glass construction imparts no 
taste or contamination to con- 
veyed material. 

Pipe, which weighs only 
one-eighth as much as its steel 
equivalent, is easily cut and 
joined, requiring no special 
tools. Although rigid, it is 
flexible enough to follow con- 
tour of a normal ditch. It will 
not cold flow or sag in use. 

Description: Pipe comes in 
20 foot lengths in 2 to 8 inches 
in diameter. Larger sizes are 
available on _ special order. 
Outside diameters equal those 
of standard iron pipe to permit 
interconnecting with other 
lines and equipment. 

Fittings include 90° and 45° 
elbows, tees, couplings and 
other fittings for either 
threaded-end or plain-end 
pipe. Fittings for plain-end 
pipe are connected by a pat- 
ented locking wedge. 


(Bondstrand plastic pipe and 
fittings are a product of 
Amercoat Corp., 4809 Fire- 
stone Blvd., South Gate, 
Calif.) 

For more information circle 
7129 on Reader Service Slip. 


Selecting felt for air, 
gas, liquid filtration. 


Performance characteristics 
and selection of proper felts 
for mechanical filtration of air, 
gases and liquids are covered 
in a 4-page technical data 
sheet. 

Data sheet lists porosity 
percentage figures for felt 
weights. A complete line of 
filter felts with a broad range 
of performance characteristics 
are summarized in a table for 
white and grey filter felts 
available in a broad spectrum 
of widths, weights and thick- 
nesses. 

Air flow resistance charac- 
teristics and recommended 
uses are also included as part 
of the information. 


(Technical Data Sheet No. 15, 
“Felt and Filtration,” is avail- 
able from American Felt Co., 
Glenville, Conn.) 

For your copy simply circle 
7130 on Reader Service Slip. 


OIL-COVERED 
AND DOWNHILL... 
yee 

NO ACCIDENT 


Get Lasting Protection Against 
Slipping with Alcoa Abrasive Tread Plate 


Disaster no longer lurks on the oil-splattered floor of this 
vital production area. Alcoa® Aluminum Abrasive Tread Plate 
makes sure it never gets a chance to strike—no matter how 
wet, oily or greasy the floor becomes. Made with tough parti- 
cles of fused aluminum oxide, its hard, abrasive surface 
offers complete slip-proof protection. Lighter weight makes 
it easier to install. Corrosion resistance means virtually no 
maintenance. Longer, safer protection is assured, because 
wear serves only to renew the surface by uncovering em- 
bedded abrasive particles. 


Protect skilled workers and avoid costly production break- 
downs by installing Alcoa Abrasive Tread Plate in areas where 
slippery materials accumulate. For more information check 
the coupon below, write Aluminum Company of America, 
1688-F Alcoa Building, Pittsburgh 19, Pa., or call your near- 
est Alcoa Distributor. 


Your Guide to the Best in Aluminum Value 


& ALUAALRIU AA 


For Exciting Drama Watch “Alcoa Theatre,’’ Alternate 
Mondays, NBC-TV, and “Alcoa Presents,’’ Every Tues- 
day, ABC-TV 





Aluminum Company of America 
1688-F Alcoa Building, Pittsburgh 19, Pa. 


Show me how Alcoa Abrasive Tread Plate prevents slipping; 
Please send a FREE sample—also application, design and fabricating data 


Name and Title 
Address 


City and State 
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Without that Soybean Flavor! 


aa Ss, ee / 
GROUT ELD if ee 


for High-Protein Health Appeal 


- Sodium Proteinates 


- ISOPRO (pH5.3-5.5) | 
_ PROMAX (nH6.7- 19 


PROTEINATES FOR SPECIALTY BREADS e¢ BREADINGS « BABY FOODS 
SPAGHETTI « DOG FOOD « BREAKFAST CEREAL e« USE PERMITTED 
IN UNSPECIFIED LOAVES IN FEDERALLY INSPECTED MEAT PLANTS 


Griffith drew upon the spice flavor skills of its corps 
of chemists to solve the research problem of a decade! 
By patented process of wet-milling soy flour, Griffith 
removes that soybean flavor! Produces economical 
and stable sodium proteinates that contain 29% more 
protein and 33% more lysine than soy flour! Learn all 
the advantages of using either ISOPRO or PROMAX 
in your products for high-protein health appeal. 
Write your name and the request, “Send facts on ISO- 
PRO and PROMAX”, on your letterhead and mail 


it today. THE eo LABORATORIES, | ; 


U.S. Patent No. 2,881,076 


CHICAGO 9, 1415 W. 37th St. © UNION, N. J., 855 Rahway Ave. © LOS ANGELES 58, 4900 Gifford Ave. 
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Wm. H. Knightly, under whose direction an improved bread soften- 
er was developed, reads a curve plotted by a Viscograph, one of 
many instruments used in his baking studies 


Improved emulsifier for 
all yeast-raised foods 


Control factors which adversely 
affect performance 


Several problems have oc- 
curred in the use of glycerol 
monostearates used as anti- 
firming agents. 

Reports from the field have 
indicated a lack of product 
uniformity with these sur- 
face-active agents from the 
standpoint of performance 
even when chemical con- 
stants, such as peroxide num- 
ber and free-fatty acid have 
been within the narrow limit 
of specifications. 

Thus, it has been reported 
that conventional commercial 
monoglycerides have a tend- 
ency to open the grain of 
bread, and at times, sticky 
doughs have also been ob- 
served. In addition there have 
been reports of reduced loaf 
volume, and lessened crumb 
resiliency. 











UNE 1959 


An intensive study of this 
problem in the cereal chem- 
istry section of the Food Lab- 
oratory of Atlas Powder 
Company was _ initiated in 
1956 under the direction of 
William H. Knightly. 

The factor in softeners re- 
sponsible for open grain, poor 
texture, sagging side walls 
and reduced volume was iso- 
lated and_ identified. Atlas 
chemists will reveal the tech- 
nical details of their discov- 
ery at a later date. 

Controlling this factor in 
the production of the mono- 
glycerides intended for use 
with yeast-raised goods has 
resulted in an improved sof- 
tener. 

Meanwhile production tests 
have shown that the new im- 


(Continued on next page) 









PRODUCTION 
SHEET 


kill foam with a 
Dow Corning SILICONE DEFOAMER 


Is foam giving you the old “one-two”? One—slowing up your 
processing . . . two—running up your costs? Fight back hard. 
Knock out foam fast, with Dow Corning silicone defoamers . . . 
most efficient foam killers known! 


208,333 lb lobster tank brine 
1 oz eile 
: 41,666 Ib soft drink syrup 


kills foam in: 
20,800 lb deep fry fats and oils 


FREE SAMPLE! Make your own test. Return coupon below for generous frial sample of o 
Dow Corning SILICONE DEFOAMER. No obligation, of course. 


Dow Corning CORPORATION 
MIDLAND MICHIGAN 
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ingredients 


(Continued from preceding page) 


proved “mono” ingredient 
gives bakers a relaxed, ex- 
tensible dough, dry and easy 
to work. 

It facilitates obtaining a 
symmetrical loaf with straight 
side walls and no sagging. It 
has meant greater volume or 
shorter proofing time and less 
shrinking in the cooling racks. 

This new ingredient, Atmul 
500, may be added at the 
sponge or dough stage and 
needs no premixing or blend- 
ing with other materials. 


(Atmul 500 is a product of 
the Atlas Powder Company, 
Wilmington 99, Delaware. 
Technical data and samples 
are available from Atlas’ 
distributor, R. T. Vanderbilt 
Co., Inc., 230 Park Avenue, 
New York 17, N. Y.) 

For more information circle 
7134 on Reader Service Slip. 


Higher level ascorbates 
extend shelf-life of ham 


MID approves increase 
for pumping pickle 


An end to the problem of 
color fading on prepackaged 
cut hams seems to be in sight. 

As a result of studies with 
various amounts of sodium 
isoascorbate, beyond the orig- 
inal MID-approved level of 
7-% oz per 100 gal of pump- 
ing pickle, the Meat Inspec- 
tion Division, USDA, has re- 
cently approved use of the 
product in amounts up to 
87-% oz per 100 gal of pickle 
depending upon pumping rate. 

Higher amounts of Neo- 
Cebitate vastly improves the 
cure-color stability inasmuch 
as the residual ascorbate acts 
as an antioxidant. Its concen- 
tration is a critica] factor in 
holding color in the finished 
product. 

On the other hand, a level 
of % oz of the ascorbate per 
100 lb cured sausage products 
provides a residual ascorbate 
concentration, after process- 
ing, of from 5 to 10 times the 
concentration found in hams 
processed with 7-% oz per 100 
gal of pickle, pumped at 10 - 
14%. 


(Improved Color Retention in 
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| INSULATION 





Approved Insulation Contractor: L. L. Jackson, Inc., Miami, Florida, 


STYROFOAM‘ pares repairs, 


puts the freeze on costs for Royal Castle! 


Royal Castle Systems, Inc. of Miami, Florida, depends upon 
Styrofoam* to keep both maintenance costs and tempera- 
tures down in holding room and zero-storage areas of its 
new ultramodern commissary building. 


After careful study, Royal Castle settled on Styrofoam be- 
cause of its unique combination of properties, and because 
of its successful service in similar installations where little 
maintenance has been required since construction a decade 
or more ago. Approximately 90,000 board feet of this su- 
perior insulating material were required for the commissary 
building, a facility which provides such items as fresh beef 


patties, freshly baked hamburger buns and doughnuts to 62 
Royal Castle shops in the area. 


Cold storage applications such as this make good use of 
Styrofoam to keep costs low and insulating efficiency per- 
manently high. Its light weight makes it easy to handle and 
less costly to install. Low heat transmission and unyielding 
resistance to water and water vapor transmission provide 
initial high insulating efficiency and keep it high. 


For more information, contact the nearest Styrofoam dis- 
tributor or write Plastics Sales Department 2227BH6. 


*Dow's registered trademark for its expanded polystyrene. 


THE DOW CHEMICAL COMPANY +- MIDLAND, MICHIGAN 
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ig-lived, low-maintenance 


TYROFOAM 


eps operating costs low 


frigeration operating costs start low and 
ty low when Styrofoam seals the cold 
nce, for the insulating properties of water- 
istant Styrofoam won’t decrease with 
me. Water and water vapor do not pene- 
aie its non-irterconnecting air cells to 
ansfer heat and increase the load on re- 
igetation equipment, or to freeze, swell 
hd crack the insulation. 


ytofoam is permanent, won’t crack, 
imble or pack down. Because it is light- 
eight, easy to handle and can be cut with 
uinaty tools, Styrofoam can be quickly 
nd economically installed. For more infor- 
ition on the uses of Styrofoam as a low 
uperature insulation, write Plastics Sales 
pt. 2227BH6. 


THE DOW CHEMICAL COMPANY 
Midland, Michigan 


1135 on Reader Service Slip 
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ingredients 


Hams with use of Neo-Cebi- 
tate at new MID-Approved 
Levels — Data Sheet FP-19, 
plus three assays: for Ascor- 
bic Acid, Isoascorbic Acid and 
Their Salts in Cured Meat 
Products; for Sodium Ascor- 
bate or Sodium Isoascorbate 
in Pickle Solutions; and for 
Sodium Nitrite in Cured 
Meats and in Curing Solutions 
are available from Merck & 
Co., Inc., Chemical Division, 
Rahway, N. J.) 

Or for your copies simply 
circle 7136 on Reader Service 
Slip. 


Vital Gluten 


improves yeast raised doughs 


Currently there are five 
sources of supply 


FDA’s approval of wheat 
gluten as an optional ingredi- 
ent in rolls, buns and certain 
other bread products has re- 
newed interest in this product. 

The amendment to the defi- 
nitions and standards of iden- 
tity for certain bakery prod- 
ucts. was published in the 
“Federal Register” of Febru- 
ary 4, and became effective 
60 days later. 

The addition of gluten flour 
to yeast-raised products im- 
proves mixing tolerance and 
dough stability during fer- 
mentation, make-up and 
proofing. 

The gluten also gives softer 
crumb to the finished product 
as well as improved grain, 
texture and shelf-life. 

In the case of hamburger 
and hot dog rolls, vital gluten 
increases strength of the fin- 
ished product enabling the 
production of rolls with 
stronger hinges than when 
gluten is not used. 

In raisin bread, better dis- 
tribution of the fruit in the 
finished product is achieved 
through the use of vital glu- 
ten. 

Another use for vital gluten 
flour is for replacing white 
flour in rye bread. Advantages 
are the much smaller quantity 
of gluten flour required. 

As a service to Foop Proc- 
ESSING readers we made a 
survey of producers of vital 
gluten. 

(Continued on next page) 








STOP CORROSION 


tron destroying your plant f{ 


TRUSCON “Speed Rex” Protects Metal, 
Concrete and Wood Against The Ravages 
of Acids, Alkali, Moisture! 


Truscon’s business is helping your Maintenance 
Department cut costs, prevent expensive dam- 
age to your plant and equipment. 

One of Truscon’s products that can be tre- 
mendously helpful to your Maintenance Chief is 
“Speed Rex” .. . an all-purpose coating that owes 
its outstanding characteristics to DEVRAN, an 
Epoxy Resin that imparts to paint greater re- 
sistance to corrosive chemicals. 


Maintenance Problem? TELL IT TO TRUSCONI! 


Division of Devoe & Raynolds Co., Inc., 


7137 on Reader Service Slip 
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TAKAMINE 


Sodium Erythorbate™ 
and Erythorbic Acid 


The development of the isomers of Vitamin C offers food 
processors all the antioxidant advantages of L-ascorbic acid 
and sodium ascorbate at substantial savings. 

Take advantage of these valuable Takamine antioxidants 
in processing beer, carbonated and still beverages, canned 
and frozen vegetables, meat and fish. Takamine erythor- 
bates assure natural color, flavor and longer shelf life. 

If you have an oxidation problem, 
our Technical Service Department will 
be happy to assist you in its solution. 

Write for new booklet on the use of 
Takamine sodium erythorbate in food 
processing. 


*sodium isoascorbate 


It will TASTE better, LOOK better, SELL 
better with Takamine Products. 


TAKAMINE *$ Miles Chemical Company 





~ @pronounce it 
Tack-a-ME-nee) 
9TAK-15 


Clifton, New Jersey 
phone PRescott 9-4776 or TWX PAS-78 


7138 on Reader Service Slip 
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ingredients 


(Continued from preceding page) 
Of the firms we contacted, 
four sent us information which 
is tabulated below. 
General Mills, Special Com- 
modities Div., 9200 Wayzata 
Blvd., Minneapolis 26, Minn. 
Pro-80 — 80% protein con- 
tent 
Pro-Vim — 75% 
content. 
In the preparation of both 
vital glutens it is separated 
from selected wheat flour by 
a patented water-washing 
process, after which it is 
carefully dried under vac- 
uum, and pulverized, sized 
and packed. 
Not denaturated. 
For more information circle 
7139 on Reader Service Slip. 


protein 


Midwest Solvents Company, 

Atchison, Kansas 
Midsol-Vital Wheat Gluten 
— 82-83% protein content. 
Freshly washed gluten is 
dispersed in water and in- 
stantly dried in spray dryer. 
Denaturation: less than 1%. 
For more information circle 

7140 on Reader Service Slip. 


The Keever Starch Company, 
538 E. Town St., Columbus 15, 
Ohio 
Kesco Vital Wheat Gluten 
— 80% protein content. It is 
separated from wheat flour 
by washing and removing 
starch; vacuum dried. De- 
naturation; a trace. 
Kesco Gluten Flour Mix — 
41% A blend of 80% vital 
wheat gluten and a high 
quality bakery flour. Dena- 
turation: a trace. 
Kesco Hi-Vol Wheat Gluten 
— 75% protein content. 
Separated from wheat flour 
by washing and removing 
starch; vacuum dried. De- 
naturation: a trace. 
For more information circle 
7141 on Reader Service Slip. 


Huron Milling Division Her- 

cules Powder Company, Wil- 

mington 99, Delaware. 
Vicrum — 75% protein con- 
tent, minimum. Washed 
from specially selected 
flours, dried under low tem- 
perature, short time. Dena- 


turation: not measurable, 
quantitatively, by present 
methods. 


For more information circle 
7142 on Reader Service Slip. 





CHECK LIST 


FOR 
“PRODUCTS WITH A PURPOSE” 


... Whether for a new product . . . an improved 
product ... or in the development of a theory 
. .. We invite you to check any or all of these 
items for specific information on how they 
can be utilized to your advantage. 

_] Entrapped Powdered Flavors 

(_] Butter Flavor Specialties 

(] Certified Food Colors 

_] Imitation Chocolate Flavors 


(_] Coffee Flavor Specialties 








C) Concentrated Citrus Oils 

(_] Coumarin Replacements 

(_] True Fruit Flavors 

(_] Imitation Fruit Flavors 

(] Maple Flavor Specialties 

(_] Spicearomes 

] Natural & Imitation Spice Oils 

(-] Pure Vanilla Concentrates 

] Imitation Vanilla Concentrates 

(] Worcestershire & other Sauce Bases 


rasyylhe 


EXECUTIVE OFFICES: 900 VAN NEST AVE., 0x12» NEW YORK 62,1L7 
CHICAGO 6 - LOS ANGELES 21 


Boston * Cincinnati 2 * Detroit * Dallas * Memphis * New Orleans !? 
St. Lovis 2 * San Francisco 

Florasynth Labs. (Canada Ltd.) * Montreal, Toronto, Vancouver, Winnipe 

Agts. & Dist. in Mexico: Drogueria & Farmacia Mex., S.A. Mexico 1, 0. F 
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To be available... 


spray-dried 
tomatoes 


Based on trial runs last 
season, Test Laboratories an- 
nounces that it has succeeded 
in spray drying fresh, ripe to- 
matoes. It plans to process 
several tons of fresh tomatoes 
when the summer crop is 
available (either July or Au- 


.. this the firm will be 
able to establish yield and 
cost figures which were un- 
obtainable last season because 
the experiment was con- 
ducted near the end of the 
season. 

Both juice and whole to- 
mato spray-dried product 
have been made. In the lat- 
ter case, the pressed pulp has 
been dried separately then 
ground and combined with 
the spray-dried juice. 

Finished product is claimed 
to be stable, and retains to 
a remarkable degree the nat- 
ural flavor, appearance, color 
and nutritive value of fresh 
tomatoes. 

Because of the successful- 
ness of last season’s tests, the 
company has installed stain- 
less steel processing equip- 
ment in preparation for the 
run this summer. 


(Test Laboratories, Inc. is 
located at 7121 Canby Ave., 
Reseda, Calif, and regularly 
produces powder eoncen- 
trates of spinach, parsley, al- 
falfa and watercress.) 

For more information circle 
1144 on Reader Service Slip. 


Price of lysine 
reduced 50%, 


Price of lysine monohydro- 
chloride has been cut from 
$1200 per lb to $6.00 within 

year. 

The latest price reduction of 
2%, announced by Merck & 
Co, resulted from a change- 
over in production methods. 
No longer in the pilot plant 
stage the company is produc- 
ing the amino acid by a one- 
stage fermentation process. 


(Continued on next page) 
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Penick & Ford makes the syrup to fit the 
fruit ... one that lets full, natural, fruit 
flavors blossom. And there are other con- 
siderations. 

In jams, jellies and preserves, P& F 
corn syrups prevent crystallization and 
lengthen shelf life. 

In canned fruit, they accelerate pene- 
tration into fruit tissues. 

In meat packing, they stabilize color 
and modify brash, salty flavor, and act as 
a binder in comminuted meats. 












































P & F corn syrups span the spectrum 


In baking, they serve as a complete, 
fully-functional sweetener in yeast raised 
dough. 

A P&F technical service representa- 
tive can supply many interesting facts 
about corn syrups as humectants, anti- 
crystallizing agents, texturizers, binders, 
stabilizers, carriers, flavor transfer medi- 
ums, sweetness modifiers, and what these 
functions mean to your formulations. 

Simply call, write or wire any P&F 
office. 


PENICK & FORD, LTD. 


INCORPORATED 


Offices : New York, 750 Third Avenue + Atlanta, 1531 Marietta Blvd. « Iowa, Cedar Rapids ° California, San Francisco 
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Consistent 
QUALITY... 
TEXTURE... 
and 
FLAVOR 


THAT SELLS! 


USE... 














Whatever your ingredient prob- 
lems may be, we'd like to help 
you solve them. ‘‘The Man From 
Hubinger’”’ will welcome the op- 
portunity to show you the ad- 
vantages of using OK BRAND 
Syrups in your formulas. Call to- 
day for prompt service. 


THE HUBINGER COMPANY 
































Keokuk, lowa 


NEW YORK + CHICAGO « LOS ANGELES * BOSTON + CHARLOTTE « PHILADELPHIA 
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CORN SYRUPS 


For those desiring an economical source of body-building 
solids and a smooth, ‘‘chewy”’ body in the ice cream, we 
recommend our OK REGULAR corn syrup. Plants which 
desire more sweetness in the syrup with a little less emphasis 
on “‘chewiness”’ or body of the ice cream, use Hubinger’s 
OK HIGH DEXTROSE. Those ice cream operators who 





manufacture a product with a very low overrun and a fairly 
high serum solids, use Hubinger’s HI-SWEET syrup in their 
mixes. HI-SWEET is an enzyme-converted syrup with a high 
dextrose equivalent resulting in at least 65% sweetness value 
and a clean, neutral flavor. One batch will convince you. 
Try OK Corn Syrups, soon! 





ingredients 


(Continued from preceding page) 

The price break Started , 
year ago when Du Pont ma 
the initial cut from $1209 4 
$8.00 a Ib. Merck followed 
suit. 

This recent $2.00 reduction 
was initiated by Merck anj 
Du Pont has followed suit, 

As a nutritional food ep. 
richer, lysine is used by cereal 
manufacturers, specia Ity 
bread bakers and baby food 


processors. 


(Address of Chemical Diy. 
sion, Merck & Co., which pro- 
duces lysine, is Rahway, Ney 
Jersey.) 

For more information circle 
7147 on Reader Service Slip 


(E. I. Du Pont de Nemours 4 
Co., Inc. is located at Wil. 
mington 99, Del.) 

For more information circle 
7148 on Reader Service Slip. 


Natural smoked flavoring 
available in two forms 


Natural hickory smoked 
flavoring for use in sauces, 
cheese, gravy, soup, meat, 
fish and poultry is available 
in powder or liquid form. 

Registered with the Poul- 
try Products Inspection Divi- 
sion, USDA, the flavorings are 
water-soluble, retain _ their 
flavor during processing and 
blend uniformly with other 
ingredients. 


(Produced by Vico Products 
Company, 415 West Scott 
Street, Chicago 10, Il.) 
For more information circle 
7149 on Reader Service Slip. 


Catalog of prices 
for essential oils, 
certified colors 


Prices of dry soluble sea- 
sonings, certified colors, ¢- 
sential oils, and flavors are in- 
cluded in 48-page catalog. 

In addition to prices, the 
catalog gives brief descriptions 
and general information om 
these products. 


(Catalog is available from 
Dodge & Olcott, Inc., 180 Va- 
rick St., New York 14, N. ¥.) 

For your copy simply circle 
7150 on Reader Service Slip. 
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ta . ° 
othe 183 safe seasonings, flavorings, 
ilies oleoresins, essential oils 


—— FDA publishes list of substances 
pre generally recognized as safe and 
od “‘: therefore exempt from the 1958 


VY cereal Food Additive Law 

Cialty 

by food On April 21, the FDA published in the Federal Register 
a list of 183 seasonings and flavorings that are generally 

1 Divi. recognized as safe within the meaning of the Food Additive 

ich pro- Law. 

ry, New Interested persons are allowed 30 days to file written 


N circle 


ce Slip. 


nours & 
at Wil. 


n circle 
ce Slip, 


oring 
ns 


10ked 
sauces, 
meat, 
vailable 


comments with the FDA regarding this list, which appears 


below. 


Note that synthetic flavors are not included in the list. 
FDA states that proposed exemptions in this category are 


still under study. 


Only common names for the seasonings and flavorings are 
presented here. As published in the Federal Register, how- 
ever, the list also includes the botanical name of plant 


source. - 


(Last December, the first such list was issued by the FDA 
covering 118 additives proposed for exemption from the 
testing requirements of the Food Additive Law. The list 
comprises substances generally recognized as safe in any 
food and in any quantity, plus those substances that are 
limited as to amount that may be used, or in which com- 
modities they may be used, or both.) 

For your copy of this list simply circle 7151 on Reader 


Service Slip. 





















OLD cleaning method required stock- 
ing bulky, returnable carboys of liquid 
acids. Special precautions are necessary 
in ‘shipping and handling. And a 192-Ib. 
carboy of 18° Be’hydrochioric acid occu- 
pies 5.6 cubic ft. of valuable storage space. 


NEW dry-acid cleaners are concen- 
trated, easier to handle, require less 
storage space. One 100-ib. drum, for ex- 
ample, occupies only 1.9 cubic ft. of 
storage space — is more than equivalent 
to a 192-ib. carboy of 18° Be’ HCI. 


Y Lower storage cost 


Just one of the reasons why Dry Acid Cleaners 


orm, 
a based on Du Pont Sulfamic Acid are gaining wide 
iil Spices and other natural = Paprika 

dae fy Seeeenes and flavorings § —Peopet, (bie) favor for industrial equipment cleaning: # Safer 


ng and 
other 


(leaves, roots, barks, ber- 


ries, etc.) 
Allspice 
Anise 


Peppermint 
Poppy seed 
Pot marigold (calendula) 
Rosemary 
ue 
Saffron 











to handle & Easy to use & No hazardous fumes 


outs Pe ba Sige ¥ Powerful descaling action & Less corrosive 
0' Summer savory 


Bush basil 
Bay 














Winter savory e ° . 
:) Ca ss 
” ctrde  Saooe seco i” Lower handling and shipping costs. 
; Caraway, black (black cumin) Star anise (truestar anise) 
e Slip. Cardamon T 
e 8 : i CLEANERS BASED ON SULFAMIC ACID REMOVE SCALE AND DEPOSITS FROM: 
fama (Padang) oon Food-Processing Vessels, Pipelines, Gelatin Evaporators, 
Cayenne peoper (capsicum, red pepper) ps il Milk Evaporators and Pasteurizers. 
Chives 
Cinchona bark, red = a 
Cinchona bark, yellow 
Came {Cenon . Sulfamic Acid 
Cinnamon (Chinese) Essential oils, oleoresin 
Cy (Clay ey (solvent-free), and natur- — Se 
e sea- = A al extractives (including BETTER THINGS FOR BETTER LIVING...THROUGH CHEMISTRY = : 
wt Cumin (black caraway) distillates) “=| 
are in- Cumin, black (black cumin) unk acm | 
a Allspice E. 1. du Pont de Nemours & Co. (Inc.) : 
8: th Fennel, amt tinochio Al f 1 ee seeos) Please send me: Grasselli Chemicals Dept., Rm. N-2543 FP 
* io, florenc ahs 
ni Fenugreek ae Angelica ta 0 Free booklet about dry- Wilmington 98, Delaware 
iptions ~ Angostura (cusparia root) acid cleaners based on 
on on Grains of paradise aa ide Du Pont Sulfamic Acid Name 
entice — Peru (Peruvian balsam) . Pir a F 
cori . asi © Names of formulators irm 
from — (glycyrrhiza) ay eee * who offer these clean- 
‘ irch, 
30 Va- Marjoram, pot Bitter almond (free from Prussic acid) ing compounds Address 
N. Y) Mustard Or gg Bois de rose (Cayenne linaloe) 
am « 5 lack, or mustard, brown Capsicum City 
circle ime white, or mustard, yellow Caraway 
: i Cardamon (cardamon seed) 
e Slip. (oreganum, Mexican oregano, ; 
sage, Origan) (Continued on next page) 
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STERWIN ® Years of practical experience in solving food production problems! 


eR ® Can help with your Vitamin enrichment and fortification procedures 
spe © Offers unlimited supply of vanillin 


® Know-how of years of leadership in Color field 


THIS FOOD SPECIALIST is a Sterwin Technically-Trained Rep- 
resentative .. . an expert with technical and practical experience to 
help you produce better food products more easily and economically. 


He’s cut time, expense, production steps in dozens of cases . . . is 
relied on by food manufacturers (large, medium, small) for prompt 
solutions to color, vitamin, vanillin and other food ingredient 
problems. 


For a new production set-up, or to improve an existing one... 
see your local Sterwin Representative . . . costs you nothing . . . can 
save you plenty. 


\ Subsidiary of Sterling Drug Inc y | 
>. 1450 Broadway, New York 18, N.Y. ly 
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For preliminary list of food 
additives circle 7151. 


ingredients 


(Continued from preceding page) 


Carob bean (St. John’s bread) 
Cascarilla bark 
Cassia bark 
Celery seed 
Chamomile flowers: 
Hungarian 
Roman, English 
Cherry (wild) bark 
Chicory 
Cinnamon bark 
Cinnamon leaf: 
Ceylon cinnamon leaf 
Chinese cinnamon leaf 
Saigon cinnamon leaf 
Citronella 
Citrus pecls 
Clary sage 
Clove (clove bud) 
Clove leaf 
Clove stem 
Coca (decocainized) 
Coffee 


Estragole (esdragol) 

Estragon (tarragon) 

Fennel, sweet 

Fenugreek 

Garlic 

Geranium—East Indian (Palmarosa) 

Ginger 

Grapefruit 

Guava 

Hoarhound 

Hops 

Jasmine 

Juniper (derived from juniper berries) 

Kola (cola) nut 

Laurel leaves 

Lavender 

Lavandin 

Lemon 

Lemon grass 

Licorice (glycyrrhiza) 

Licorice (glycyrrhiza) root 

Lime 

Mace 

Mandarin (tangerine) 

Marjoram (sweet marjoram) 

Mate 

Mustard 

Naringin (glucoside from parce 

Neroli 7 orange flower, bitter 
orange flowers 

Nutmeg 

Onion 

Orange leaf 

Orange (bitter) peel, Curacao peel 

Orange (sweet), sweet orange 

Origanum 

Orris root 

Orris, concrete, liquid 

Palmarosa (Geranium—East Indian) 

Paprika 

Parsley 

Pepper (black) 

Peppermint 

Petitgrain 

Petitgrain lemon 

Petitgrain mandarin (tangerine) 

Pimenta 

Pimenta leaf 

Pipsissewa leaves 

Pomegranate 

Prickly ash bark 

Quinine 

Rose absolute 

Rose (otto of roses, attar of roses) 

Rose-geranium 

Rosemary 

Rue 

Saffron 


Sepe j a 
Schinus molle (California peppertree) 
Spanish-sage 

Spearmint 


ngerine (mandarin) 
a 


one 
a 
Te 


Thyme ; 

Thyme, white 

Tuberose 

Turmeric 

Vanilla 

Violet leaves absolute 

Wild cherry bark 

Wintergreen (betula, checkerbe: 


m ul 
theria, sweet birch), methyl salicy 


Ylang-ylang (cananga) 
Zedoary bark 

Cognac, white and green 
Musk (Tonquin musk) 
Musk (zibetha musk) 
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ingredients | Good bread? You bet! 


Compilation of 


Papers on recent develop- 
ment in yeast presented at a 
Symposium of the Society of 
Chemical Industry have been 
compiled in Monograph No. 
3, entitled, “Recent Studies in 
Yeast and Their Significance 
in Industry.” 

Discussions of the papers 
are included, plus viewpoints 
of the brewing and baking 
industries presented by rep- 
resentatives from each field. 


(“Recent Studies in Yeast,” 
SCI Monograph No. 3, 162 p, 
is available at $2.95 from The 
Macmillan Company, 60 Fifth 
Ave, New York 11, N. Y.) 


Supply of gum arabic 
to decline 


Beginning next season, No- 
vember/December, there will 
be no stock of gum arabic at 
Boxall & Company, Ltd. a 
leading natural gum shipper, 
Khartoum, Sudan. 

The company also reports 
there will be an all-around 
shortage in quantities held 
overseas because of a “below 
average” yield from the Su- 
dan’s current gum arabic crop. 

Basic Kordofan arrivals at 
Sudanese auction markets 
during March and first half of 
April, this year, were about 
60% below arrivals during the 
same periods in the nine pre- 
vious years. 


Icing stabilizer 
requires no boiling 


Won't break down in sealed 
package on hot, humid days 


Uses: Icing stabilizing that 
will work in any icing formu- 
la produces an icing with a 
longer working life. 

The icing ingredient pre- 
vents “weeping” or melting of 
the Icing on bakery goods in 
tightly sealed packages during 
ot, damp summer weather. 
Features: In the formula- 
tion of icings, the cold-water 
soluble stabilizer requires no 


(Continued on next page) 
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and with 


PFIZER L-LYSINE 


it’s the most nourishing bread in history 


@ More and more, today’s nutrition- 
minded housewife is looking for high 
quality protein in the bread she buys. 
Now with Pfizer L-Lysine, the super 
protein factor, you can offer a prod- 
uct that meets her high quality pro- 
tein requirements...a product with 
more powerful promotional opportu- 
nities than you have ever had before. 
When you add Pfizer L-Lysine to your 
specialty nutritional bread, the protein 
value of that bread is raised to a level 
closely approximating high quality 


animal protein. In addition, adding 
the pure amino acid Pfizer L-Lysine, 
does not affect the taste and texture 
of your bread, as may be the case with 
other types of protein supplements. 
Your specialty nutrition loaf, when 
protein-balanced by the addition of 
Pfizer L-Lysine has these important 
advantages: 
1. It is a self-sufficient source of 
protein. 
2. The protein has double the muscle 
tissue building power of the pro- 





Chas. Pfizer & Co., Inc. 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N.Y. 


Branch Offices: Clifton, N. J.; Chicago, III.; 


San Francisco, Calif.; Vernon, Calif.; 


Atlanta, Ga.; Dallas, Tex.; Montreal, Canada 


tein in breads not balanced with 
L-Lysine. 

3. Three and one-half slices of protein 
bread fortified with L-Lysine are 
equal in protein value to a whole 


egg. 
4. It helps build healthier appetites 

for children. 

Capitalize on this important “Fam- 
ily health bonus”—it means increased 
nutritional value to today’s health- 
conscious homemaker...and more 
sales to you. 
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Sweetose, the original enzyme-converted corn syrup, 
brings out true fruit flavor ... gives a brighter, richer, 
more appetizing appearance that wins sales! 


Whether you pack jams and jellies, fruit juice drinks, or fruits and berries, 
remember this: bland, crystal-clear Sweetose Corn Syrup gives balanced 
sweetness control—never masks a flavor no matter how delicate. 

Strawberries taste like real strawberries, grapes like real grapes, peaches 
like real peaches, for Sweetose holds natural ‘“‘fresh-picked” flavor! 
Captures true fruit colors at their peak. Improves appearance, body and 
texture in a wide variety of fruit products. 

Look into the many advantages of Sweetose today. For more infor- 
mation on how Sweetose can impart customer-winning characteristics to 
your products at definitely lower sweetener costs, see your Staley Repre- 
sentative at the branch office nearest you, or write: 


ea) A. E. STALEY MFG. CO., DECATUR, ILLINOIS 
® 





In combination fruit juice drinks, Sweetose 
blends and enhances the natural flavors 
and colors of fruits. 


Branch Offices: Atlanta - Boston Chicago Cleveland 
Kansas City +» New York + Philadelphia » San Francisco + St. Louis 





ron 0nCETOSE® 


‘ appetizing natural color. Enhances that 
a just-picked flavor with balanced sweetness. THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 
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ingredients 


(Continued from preceding page) 


boiling; it has hot-water gi. 
bility. 


savings in man hours of 


proximately 75 to 85%, sal 


from 50 to 70% labor sq 


in producing stock jellies fog | 


use in icings. 

Description: Instant Praety. 
Ice contains sugar, vegetable 
gelose, flour, emulsifier, sai 
and artificial color. 

The dry powder stabilizer 
prevents icing from “setting 
up” in the bowl and enables 
larger batches to be prepared 
for use over longer period of 
time. 

The stabilizer permits pro- 
duction of softer, smoother ic- 
ings than heretofore possible, 
It requires no longer time to 
set after spreading. 


(Instant Practo-Ice is a devel- 
opment of American Molasses 
Company, 
New York 5, N. Y.) 

For more information circle 
7155 on Reader Service Slip, 


Provides facts on 
pickle flavoring 


Informative facts on pickle 
flavoring are offered in 32- 
page booklet. Included is in- 
formation on why essential oils 
supplanted crude spices in the 
pickle industry as well as sug- 
gestions for selection of spe- 
cific oils, concentrols, etc. for 
pickling. 

A salt table in booklet shows 
the weight of salt necessary 
to make 50 gallons of brine, 
and a sugar table indicates the 
weight of sugar to be used in 
making up a 50-gallon barrel 
of sirup of a particular den- 
sity. 


(“Pickle Flavor Facts” is 
available from Magnus, Mabee 
& Reynard, Inc., 16 Desbrosses 
St. New York 13, N. Y.) 
For your copy simply circle 
7156 on Reader Service Slip. 


uct at right, circle 7157... 
see information request blank 
opposite last page. 


For more information on prod- i 
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In the preparation of butter 
cream icings it represents aa 


120 Wall Street, | 
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Tempting, eye-appeal attains its most potent sales effectiveness with 

Red Seal Colors of unsurpassed brilliance, purity and uniformity. Let 
Warner-Jenkinson produce—and precisely re-produce—the exact colors 

to give your products the greatest possible taste-stimulating attractiveness. 


WARNER-JENKINSON MANUFACTURING CO. 


Manufacturers of Certified Food Colors, Vanillas, Extracts, Flavors 
2526 Baldwin St. = St. Louis 6, Mo. 
West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. * Warehouses: Boston, Jersey City, Atlanta 













ni ADMITTANCE 
19 the Spoilers” 


DICALITE 
DICALIT 
AL 
AL 
AL 


One of the greatest safeguards of purity in the processing of many foods 
is filtration with Dicalite Filteraids. Dicalite filtration is so ‘sharp’ 
that it gives practically complete removal of micro-organisms 
— thermophilic bacteria, bacillus coli, amoebae and the spores of 
molds and fungi — all the food spoilers which plague food processors. 


And CLARITY, too! 
With that exceptional purity you also get unexcelled clarity for maximum 
eye-appeal to your customers . . .an unbeatable combination of advantages. 
And there is a complete family of Dicalite Filteraids to insure both 
clarity and purity in your food product — at economically fast 
flowrates through the filter to maintain optimum production. 






You shut the door with 











The most practical way to assure 
clarity and purity is to filter with... 


DICALITE DEPARTMENT, GREAT LAKES CARBON CORPORATION 
612 SOUTH FLOWER STREET, LOS ANGELES 17, CALIFORNIA 
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ingredients 


Natural color 
orange-yellow 


Oil soluble, also water 
dispersible 


Carotene is the natural 
plant pigment which, when 
water-dispersible, is useful in 
orange drinks. 

Such a_ water-dispersible 
product is available as a 2.4% 
suspension of natural carotene 
in stable dry form. 

Dissolved or suspended in 
vegetable oil by a_ special 
process it is also used to give 
a yellow cast to bakery prod- 
ucts and margarine. 

Carotene impregnated on a 
dry carrier is available for use 
by bakers who prefer to work 
with a dry form. 


(Line of natural colors based 
on carotene is produced by 
Barnett Laboratories, Inc., 
6256 Cherry Lane, Long 
Beach 5, Calif.) 

For more information circle 
7159 on Reader Service Slip. 


Nutrient for vinegar 
production 


A new nutrient for use in 
vinegar manufacturing that is 
rich in peptones and peptides 
is a water soluble fraction of 
autolyzed brewers yeast. 

As a stimulator of bacterial 
growth, the product contains 
more than 9.0% total nitrogen 
of which more than 35% is 
amino nitrogen. 


(Amber BYF is produced by 
Amber Laboratories, Inc., 3456 
No. Buffum St., Milwaukee 12, 
Wisconsin. ) 

For more information circle 
1160 on Reader Service Slip. 


Makes icings whiter 
and glossier 


A powdered icing stabilizer 
been developed which 
makes icings whiter and glos- 
ser than previous stabilizers. 
Stabilizer is a concentrate 
which has greater tolerance in 
handling and icing applications 
and also provides greater yield 


(Continued on next page) 


JUNE 1959 


You don’t have to consult a French chef for the 
secret of making a good food product taste better. 
Simply start using Merck MSG. Merck is your 
new basic source for this flavor-enhancing in- 
gredient. Merck’s technically advanced manufac- 
turing process assures dependable delivery in the 
quantities you require. Rigid quality-control pro- 


—a product of MERCK 


MERCK & CO., INC., RAHWAY, NEW JERSEY 


© Merck & Co., Inc. 





cedures provide Jot-to-lot uniformity of mono- 
sodium glutamate 99+% pure. And Merck’s Food 
Research and Technical Service Staff stands ready 
to help you at all times. Get complete information 
on how Merck MSG can add the gourmet’s touch 
to your products by contacting your nearest Merck 
Sales Office or writing directly to Rahway. 





7161 on Reader Service Slip 


105 





The case of the dry milk that put 
the dunk back in a donut 


donut that wouldn’t dunk? Fie, you say. 

Fie, fie, fie! Un-American, indefensible and 
equally unprofitable. Yet that was the very 
problem facing a donut maker of quite some 
national repute. 

Oh, it is not to say his donuts would not 
submit to immersion. They would. But all 
heaven knows immersion and dunking are not 
one and the same and whosoever would say 
they are should bite his tongue. 

The crux of the matter was that these do- 
nuts were absorbing too much fat in the frying 
process. Crux, indeed, because fat and water 
* won’t mix socially or otherwise. A fat-soaked 
donut will simply refuse to whoosh-up with 
coffee as it ought. 

The solution called for an ingredient change, 
the use of a special high-absorption dry milk 
that would hold extra water in the donut 


throughout the frying process and thereby 
keep excess fat from soaking in. Could Land 
O’Lakes supply it? 

Land O’Lakes could with a will and a way 
and research. Undoubtedly the best way of all 
because what emerged from the Land O’Lakes 
developmental laboratories was a dry milk 
that held water as a sponge. 

Result: These same donuts now hop off the 
conveyor line fluffy as angel hair. And the 
way they now carry on in a coffee cup is 
just short of scandalous. Excusable, of course, 
because dunking and guzzling ds they do— 
well, what can one expect? 

You, too, may process a product that can 
benefit from one or more of our dry milks. If 
we haven’t the precise one you need, we will 
create it. Write us. Land O’Lakes Creameries, 
Inc., Minneapolis 13, Minn. 


Land O'Lakes. Dry Milks 


‘“Engineered”’ to fit your product 
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ingredients 


(Continued from preceding page) 


and coverage. It is a free. 
flowing product which may be 
easily mixed with convention- 
al icing formulas. 


(Super Icy White stabilizer is 
a development of Basic Foods 
Sales Corp., Bancker St., Eng- 
lewood, N.J.) 

For more information circle 
7163 on Reader Service Slip, 


Low-cost extender 
for meat extract 


Contains less than 12 % salt 


Uses-Description: A substi- 
tute for meat extract contains 
less than % of 1% salt. It is 
approved for use in federally 
inspected plants. 

Produced in both powder 
and paste forms, the water- 
soluble product contains high 
levels of total nitrogen, amino 
nitrogen, peptones and pep- 
tides. It also contains all the 
B Complex vitamins and 
growth factors recovered from 
the enzymatic hydrolysis of 
brewers yeast. 

In tests, as much as 75% of 
the amount of meat extract 
used in formulations for 
sauces, gravies, bouillons, etc 
has been replaced with the 
low-salt product without 
changing flavor. 


(The meat extract substitute 
and extender is produced by 
Vico Products Company, 415 
West Scott St., Chicago, Il.) 

For more information circle 
7164 on Reader Service Slip. 


Beta Carotene price 
reduced 17% 


Price of Roche Beta Caro- 
tene has been reduced more 
than 50% since pilot plant 
production began five years 
ago. f 
Latest price reduction on 
May 1 decreased kilo price $50 
to $240. 


(Complete list of various B 
Carotene products are given 
in a one-page price schedule 
available from Hoffmann-La- 
Roche Inc.; Nutley 10, N. J.) 
For your copy simply circle 
7165 on Reader Service Slip. 
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Problem-solution: Auto- interlock or non-interlock 
matic palletizing of cased cof- type are easily handled. Many 
fee was considered a must by pinwheel (chimney) and spe- 
management of J. A. Folgers cial spacing patterns can be 
in planning their new main _ specified. 

ar0- processing center in Los An- In operation: Cases enter 
nore geles. top via conveyor, single file. 
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dule 
La- Basic palletizing patterns to 
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ircle § ‘tines are chosen before in- 
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the preset load pattern. As 
row is completed, pusher bar 
pushes row onto holding plate. 

When layer is completed, 
two steel plates holding the 
layer part in middle retract 
downward and to the sides, 
gently lowering layer onto 
pallet or previously formed 
layer. 


(Continued on next page) 








Cyclone Fence, American Steel & Wire 
Dept. K-691, 614 Superior Avenue, N.W., Cleveland 13, Ohio 


Please have your trained representative call on us to discuss our production problems. 


— ee 


vot CYCLONE cary 


your production load 


Competitive market prices make production efficiency 
a more vital part of business success than ever before. 
Production waste, unnecessary manual handling, or 
time-consuming carting of products can add unneces- 
sary expense to the price of your product,.In many 
cases, a Cyclone Metal Processing Belt could help make 
your production line more efficient, thus making your 
product price more competitive. f 
We'd like the chance to send one of our trained sales- 
men into your plant to investigate your own production 
problems. Chances are he can show you, with facts and 
figures, exactly how a Cyclone Belt can be a blessing 
to your profit picture. His suggestions will be tailored 
to YOUR plant and YOUR product, not just a general 
sales pitch. There is absolutely no obligation. : 
USS and Cyclone are registered trademar: 


oe 


a a eT 


ea 


United States Steel 


Cyclone Fence Dept. 

American Steel & Wire 

Division of f 

Manufactured at Waukegan, III. and Oakland, Calif. - Sales Offices, Coast to com 
oe 
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DO YOU KNOW? 


BAUER 
Single Disc Attrition 
Mills are Used for 


GRANULATING 
FLUFFING 
BLENDING 
TEXTURIZING Available in 7 sizes, 

8” to 44” diameter. 
MIXING Ask for Bulletins $-2, A-7, P-13. 
FIBERIZING 


GRINDING In addition to single and 


double revolving disc attrition 


If you have a processing prob- 
lem, we invite you to take 
advantage of our Research 
Laboratory. We maintain full- 
sized machines for evaluating 
operational data and helping 
our customers develop new 
processes. 


mills, we offer hammer mills, 
breakers, crushers, laboratory 
mills, cleaners, classifiers, spe- 
cific gravity separators, and re- 
lated machines. The full line is 
illustrated and described in our 
Catalog No. 52. A copy is 
yours upon request, 


THE BAUER BROS. CO. 


1728 SHERIDAN AVE. ¢ SPRINGFIELD, OHIO 


Established 1878 
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MOYNO... . the “Quick-to-clean’’ Food Pump 
that even Pumps Suspended Solids! 


A Moyno Food Pump can easily be disassembled in 2 minutes 
and 43 seconds for thorough, effective cleaning and be back on 
duty in minutes. MoyNnos eliminate long, costly cleanups that 
rob production time. Foods stay pure too, because MoyNo’s 
smooth internal contours won’t collect particles where bacteria 
might thrive, and bearing lubricant is completely isolated from 
pumping compartment to prevent contamination. 

Any food product that will move through a pipe—from cider 
to lumpy potato salad—can be pumped with a Moyno. The 
“progressing cavity” principle that distinguishes MoyNno from 
all other pumps explains this remarkable capability. The cutaway 
model above shows the screw-like, reversible rotor that revolves 
in a double-threaded stator to create these progressing cavities. 
Material flows smoothly and uniformly, without pulsation, aera- 
tion, agitation or disintegration. All wettable parts are stainless 
steel—or stator may also be synthetic rubber, odorless bakelite 
or other material, depending on service requirements. If needed, 
off-the-shelf replacement parts are always immediately available. 

To chop cleaning costs and keep all foods moving through 
your plant, learn more about Moyno by writing today for 
Bulletin 34 FP 


ROBBINS & MYERS, INC. 


motors, household fans, Propellair industrial fans, hoists; Moyno industrial pumps 
SPRINGFIELD, OHIO + BRANTFORD, ONTARIO 
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(Continued from preceding page) 

Filled pallet lowers layer- 
by-layer, then automatically 
ejects to take-away roller 
conveyor when last layer is 
placed. A new pallet is 
brought into loading position, 
and cycle repeats. 

One 5-hp motor drives hy- 
draulic pumps to operate en- 
tire palletizer. Hydraulic cen- 
ter is removable as unit for 
service. Electronic controls 
are plug-in type for simplified 
maintenance. 

Results: Two automatic pal- 
letizers, each with capacity 
of 1200 to 1500 cases per hour, 
easily handle present needs at 
Folgers. 

By choosing only the sim- 
plified circuitry needed, ini- 
tial investment was lower and 
maintenance simplified, while 
still allowing choice of de- 
sired loading patterns. 

(Other models of palletizer 
will handle 1800 to 2200 cases 
per hour.) 


(Beacon automatic palletizer 
is product of Beacon Machin- 
ery, Inc., P. O. Box 188, East 
St. Louis, IIL.) 

For more information circle 
7169 on Reader Service Slip. 


Wire conveyor belt rolls 
easily under heavy loads 


Built-in rollers do away with 
sliding action 


Uses: New free-rolling flat 
wire belt for straight-line con- 
veyors or turntable operation 
allows handling of belt loads 
previously beyond the capacity 


Maximum load-carrying capacity 
is obtained with rollers spaced 
in every other mesh opening 


FOOD PROCESSING 
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Easier food handling with 
Hackney Seamless Containers 


More and more modern food processing plants use 

durable Hackney containers to cut handling costs. 

Here’s why: 

% Easy to clean—with seamless construction. 

* Easy to handle—with stout welded handles. 

% Easy to move—with tough wearing ring on bottom. 

* Easy to pour—with a full-curled lip. 

% Easy to select—with a wide range of sizes in black, 
galvanized, tinned or stainless steel, or aluminum. 
Write for catalog. 


Pressed Steel Tank Company 
Manufacturer of Hackney Products 


1459 S. 66th St., Milwaukee 14, Wis. 
Branch offices in principal cities 


CONTAINERS AND PRESSURE VESSELS FOR GASES, LIQUIDS AND SOLIDS 
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PALLET LOAD 


... Anytime 
... Anywhere 


WITH MAGLINER MAGNESIUM 
PALLET DOLLIES ON THE JOB! 


No need to halt work, 

delay shipments, block off 

loading areas waiting for 

power equipment. Magliner 

Pallet Dollies keep stock 

on the move between dock and 
carrier... plant and warehouse— 
wherever, whenever it’s needed! 
Magnesium light for easy one man 
handling. Put Magliner Magnesium 
Pallet Dollies to work for you! 


WRITE TODAY FOR BULLETIN P8-1 


Te 


lak ae en! 


PALLET DOLLIES 


Magline Inc. 
P.O. Box 546 
Pinconning, Michigan 


Canadian Factory: Magline of Canada Ltd., Renfrew, Ontario 
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material handling 


of flat wire or spiral woven 
metal belts. 

Features: Built-in rollers, 
which turn on the connector 
rods, are positioned below the 
center line of the belt. This 
results in roller face project- 
ing on lower side of belt only, 
where it provides rolling fric- 
tion without interference to 
payload carried. 

By varying spacing of roll- 
ers, different load require- 
ments may be satisfied. 

Description: Patented design 
is modification of company’s 
basic flat wire belts for 
straight-line operation. Turn- 
table variation of new belt 
uses same patented principle 
as firm’s “Omniflex” belt. 

Mesh is one in. by one in.; 
roller dimensions are % in. 
face by .625 in. diam. Weight 
is 7.60 lb per sq ft, based on 
roller spacing of every other 
mesh opening (shown in 
photo). 

Allowable working tension 
for operation as a straight-line 
conveyor is 1575 lb per sq ft 
of belt width; for Omniflex 
(turntable) operation, 225 lb 
per loop. 

Tested for destruction, belt 
design showed no measurable 
deformation of flat wire mem- 
ber or connector rod at load- 
ing of 48,000 lb per sq ft. 

Coefficient of friction factors 
established from test loadings 
of 300 lb per sq ft are: hot 
rolled steel — 0.10; hardwood 
— 0.08; concrete — 0.08. 


(Heavy duty “Roll-A-Load” 
flat wire belts for straight- 
line conveyors and turntable 
operation are developments of 
Ashworth Bros., Inc., Win- 
chester, Va.) 

For more information circle 
7172 on Reader Service Slip. 


Mobile loading dock 
moved by one man 


Uses: Mobile loading plat- 
form allows trucks to be 
loaded rapidly inside ware- 
houses, in yard, at branch 
plants, other places where 
stationary dock is not feasible. 
RR cars can also be loaded. 

Features: Low platform 
makes easy drive-on possible. 
Electric or hydraulic lift 


(Continued on next page) 


Another 


CUTS CORNERS 


ON COSTS 


Two-way flex design of Rex Case Con- 
veyor Chain allows cost-cutting free- 
dom in conveyor layouts. You simply 
curve it around, above or below 
obstructions. It stays on the job longer 
since it’s cast of durable Rex Z-Metal— 
25% stronger than the best grade of 
malleable iron, and far more resistant 
to wear and corrosion. Call your Rex 
Distributor or write CHAIN Belt Com- 
pany, 4699 W. Greenfield Ave., 
Milwaukee 1, Wis. 


CASE CONVEYOR CHAIN 
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material handling 


TON-TEX Perma-Cleat Belts 


(Continued from preceding page) 


mechanism is accurately con- 
trolled by operator. 

Foot push buttons, plus 
hand switches, speed opera- 


move more 
food products 
faster 

up steeper 
inclines ! 





A TRUCK FOR EVERY PURPOSE AND MATERIAL 


Sanitary conveyor belting for the entire food industry 


Food packers, canners, processors find Perma-Cleat belts 
give better service. This non-toxic, white belt has solid 
molded neoprene cleats permanently vulcanized to it. Cleats 
are made any width or spacing, up to 3" high. Perma- 
Cleat belts resist water, oil, acid, heat, mild abrasion. Can 
be washed and kept clean — will not impart taste or odor 
to products cmiel 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


31 COLUMBUS AVENUE 1180 AUZERAIS AVENUE 
ENGLEWOOD. NEW JERSEY SAN JOSE 26. CALIFORNIA 


> 


Platform lifts man and load to 


truck or RR car height 
Write for 


; free 20-page 

tion. Safety brake switch pre- Conveyor 

vents accident if lift cable Belt Catalog 

fails. today 
Entire platform can be 

pulled by one man. Unique 

starting ratchet device gives 

10-to-1 leverage for starting, 


even over uneven surfaces. 
CONVEYOR AND 


TRANSMISSION 





P. O. Box 5096 - PErshing 4-515] 
3528 Fredericksburg Road 
SAN ANTONIO 1, TEXAS 


IWPNGINE COMPANY 


Can be moved by one man, Meyer Bucket Elevators 
even under bad surface condi- handle bulk materials without 
tions breakage, damage, locking or jam- 
ming. The design of the intake 
prevents materials from drop- 
ping into elevator boot, thus 
eliminating production loss for 
clean-out. Positive discharge 
prevents intermixing of ma- 
terials when more than one 
product is run in the same 


Description: Rapid loader is 
available in capacities of 114, 
2, 3% and 6 tons. Heavier 
hydraulic model will raise 
loaded fork lift truck to RR 
car height. Motors are 5-hp, 


INC. 


Write for Bulletin KT 


LIFT TRUCKS, 


2409 Spring Grove Avenue, Cincinnati 14, Ohio 
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3-phase type. 


(“Express” Rapid-Loader mo- 
bile docks are products of 
Lodige Mfg. Corp., 527 Lex- 
ington Ave., New York 17, 
New York.) 

For more information circle 
7175 on Reader Service Slip. 


HELP YOURSELF... . 


For a quick reference to new 
industrial literature available 
this month, see the classified 
listing on page 123. 

samme i oo + +r 





+ 


elevator. Manufactured 

of heavy guage steel 
throughout, these eleva- 
tors give long, trouble- 
free service. Available 
in any height or 


capacity. by Also available with 
ast Geared Motor Drive 


Chain tensioning units auto- 
matically compensate for nor- 
mal wear or stretch of heavy 
duty chain. Buckets are of 
aluminum or stainless steel. 
Sealed, self-aligning ball-bear- 
ings throughout. 


V/ 


e SAFE 
e GENTLE 
e EFFICIENT 


Write for Bulletin 812 


wags: BUCKET ELEVATORS 


"oth Reader Service Slip 
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Fifty-ft-long platform tilts to 20-degree slope, allowing fruit 


to spill with minimum fall onto conveyor intake 


Dumps truckload of 
oranges in seconds 


Powered tilt-platform boosts 
unloading speed, minimizes 
damage 


Installation of two hydraulic-powered 
tilting platforms, each capable of han- 
ding a heavy tractor-trailer combina- 
tion, has reduced time of unloading car- 
goes of oranges to seconds for Food In- 
dustries, Inc., Cocoa, Fla. 

Entire 50-ft platform tilts on an axis 
li feet from the rear. At full tilt, rear 
lowers six feet below grade level, allow- 
ing cargo to spill out with minimum fall 
to conveyor belt intake located 20 in. 
below grade level. 

Manually operated wheel chocks hold 
vehicle’s rear wheels in position during 
dumping operation. 

Lift superstructure consists of two 
parallel, 50-ft-long runways of check- 
wed steel plate, supported by 24-in. I- 
beams. Each runway is 26 in. wide. The 
$-1/3-ft space between consists of a steel 
grating, 

Over-all width of platform is 8-1/3 ft. 
Total weight of superstructure is about 


14500 Ib. 
Platform is tilted by two full hydraulic 
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Twin hydraulic cylinders connected 
by trunnions near front end of plat- 
form lift 84,500 Ib combined weight 


power cylinders, swivel-mounted in a pit 
near the front, of the platform super- 
structure. The plungers rise to a distance 
of eight feetsto provide platform’s maxi- 
mum 20-degxee ‘tilt. 

Each of the two tilting platforms is 
powered by .an electric oil pump, em- 
bodying a five hp, 1800 rpm electric mo- 
tor connected to a 220 v, 3 phase, 60 cycle 
AC line. Convenient single pushbutton 
control is of “holddown” type. 

Platform is held in place by manually 
operated, spring loaded locking bars 
which snap into slots when platform is 
flush with ground level. When release 
handle is pulled upward, the locking bars 
are retracted, permitting rear of plat- 
form to descend into its recess. 


(Hydraulic-powered tilting platforms in 
use at Food Industries, Inc., were manu- 
factured by Globe Hoist Company, East 
Mermaid Lane at Queen St., Philadel- 
phia 18, Pa.) 

For more information circle 7178 on 
Reader Service Slip. 
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BILLIONS 


Sy day 


MILLIONS « 


That’s the record piied up by Rex, the 
original TableTop chain. In breweries, 
food processing plants and packaging 
handling operations, it has handled 
billions of containers...saved millions 
in man-hours, money, materials and 
maintenance. 

TableTop is simplicity itself...just a 
one-piece platform link and pin. 
Smooth, beveled link edges assure tip- 
free transfers. 

See your Rex Distributor or write 
Chain Belt Company, 4699 W. Green- 
field Ave., Milwaukee 1, Wis. 


TABLETOP® CHAIN 
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material handling 


Slick, continuous-molded 
Teflon sheet speeds bulk 
flow without vibrators 


Uses: Teflon sheet speeds 
powders and other dry mate- 
rials through chutes, mixers, 
hoppers, feeders and packag- 
ing machines. 

Features: Often called “the 
slipperiest, solid (static-free) 
material,” Teflon sheet elimi- 
nates need for vibrators and 
manual attention to keep pow- 
ders and solid materials mov- 
ing along conveyors. 











In processing, warehousing and ship- 
ping operations — wherever mater- 
ials are worked on or accumulated 
on a conveyor line — Rapistan’s new Pressure-Sensing Con- 
veyor performs as no other conveyor can. 


Its unique design promotes a higher degree of safety for ma- 
terials and workers by providing controlled accumulation un- 
der power. 






Rapistan APC (adjustable pressure) Conveyor reduces carton 
line pressure to such a low point that carton pile-ups are almost 
impossible. An entire line of cartons can be accumulated, and 
the total line pressure developed will be just a fraction of the 
weight of the first carton in the line. In the above photo- 
graph, balloons, alternately spaced between cartons, show al- 
most no compression while the conveyor is operating! 









It is always easy to stop the line for order assembly, packing, 
marking, weighing, inspection, shipping, case sealing, or when- 
ever desired in operations involving accumulation of goods. 
Fragile items can be accumulated in line with durable mater- 








ials, with complete safety. 






APC Conveyor can give you positive control over problem 
areas in your handling system which never before could be so 
easily, economically and effectively regulated. And it does this 
at remarkably low cost for equipment and operation. 










NEW BULLETIN TELLS ALL 
ABOUT APC CONVEYOR 


Write for Bulletin 1200 
giving all the facts 

about this new decade- 
ahead conveyor design. 









new ideas in materials handling 


The RAPIDS-STANDARD CO., Inc. 
663 Rapistan Bldg., Grand Rapids 2, Mich. 
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N on-corrosive, contamination- 
proof sheet comes in either vir- 
gin or reprocessed Teflon 


In continuous-molded form, 
sheet is a highly stabilized, 
stress-free material, thus mak- 
ing it easier to bond without 
warping to glass, wood, metal 
or concrete. It installs in frac- 
tion of time needed to piece- 
meal small sheets. 

Description: Sheet is avail- 
able in thicknesses of ¥% in. 
through one in., and in widths 
of 12 and 24 in. In the thinner 
gauges, it is available in con- 
tinuous lengths. 

Normally, the thicker sheets 
are furnished in lengths of six 
and eight ft, with greater 
lengths available on special 
order. The material is non- 
corrosive and contamination- 
proof and is supplied in vir- 
gin or reprocessed Teflon. 


(Continuous molded Teflon 
sheet is manufactured by W. 
S. Shamban & Company, P.O. 
Box 1037, Culver City, Calif., 
or P.O. Box 176, Fort Wayne, 
Ind.) 

For more information circle 
7181 on Reader Service Slip. 








Highly Intimate Blends 
in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
- within 3 to 5 minutes of start of charging, 

Six complete blending cycles per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives. 





Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from _ both 
ends to middle. Thus blend- 
ing is 4-way right from 
start of charging. 





Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 





eal 


Self-cleaning, dust-sealed drum; 
one-man accessibility 
Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models, 
one man simply loosens a few lugs to re- 
move manhole cover — quickly and easily. 


Nine standard models with 
capacities to 900 cu. ft. 


10 cu. ft. Sturtevant Stain- 
less Steel Blender at U.S. 
Steel’s Applied Research 
Laboratories. Corrosion and 
contamination-proof, this 
unit handles batches up to 
500 ibs. — is ideal for 
critical work or small runs. 





Automatically controlled, three 50 cu. ft. Stur 
tevants blend chocolate powder and other ingredi- 
ents for Hershey Chocolate Corp. Operating in 4 
group, each Blender can process more than a ton 

r batch. Quick accessibility and self-cleaning 
eatures keep maintenance to one hour per week. 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 
are engineered to fit each customer's’ needs 
— can be supplied with injector sprays and 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. 080B. (Bulletins also available 
on Mixers, Air Separators, Micronizers, 
Crushers and Grinders.) Write today. 
STURTEVANT MILL CO., 122 Clayton 
St., Boston, Mass. 
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Thousands of DIETERT-DETROIT 
Moisture Tellers are in daily 
use in the textile, chemical, 
foundry, dairy, cement, salt, 
and coal industries. 
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load shifting, because entire cant stains on containers are to be 
rr Companies = " bottom of the unitized load avoided. a top plates are made 
ion : 2° rests firmly and completely on in several widtas, 
ss steel with a critical eye on a floor of a - . See_ Your Rex Distributor or write 
jendes | the cost of pumping corrosives use Loads may be stored in cus- ceaie Bet Soames gee, Greee- 
“needs ® tomer’s warehouse just as 
ys and AMPCO CENTRIFUGAL PUMPS they are received. 
request Stainless steel, Ampco Metal, Illium “G”, elastomer- and (Bulletin on SKI pallets for 
ailable tubber-lined pumps — available from stock. Engineered handling unitized loads of 
ynizers, est mmonty. mere and erosion. Special-pump bagged materials is available 
today. ures at standard-pump prices. ; 
Mayton Let your Ampco Field Engineer help you cut pumping —. eer. ee 
costs. Write us for his name. P-40 N. 2nd St., Dundee Tl y 
z . ” ’ . a 
AMPCO METAL, INC. Dept. 229F, Milwaukee 46, Wisconsin For your copy simply circle PlateTop Chains 
West Coast Plant: Burbank, Calif. ¢ Southwest Plant: Garland (Dallas County), Texas 7185 on Reader Service Slip 
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DAY 


Pneumatic Conveying & Bulk Storage News 


EQUIPMENT ONLY OR A COMPLETE SYSTEM 


114 


g! 2 valuable guides 
ee for selecting 
PNEUMATIC CONVEYING 
and BULK STORAGE TANKS 


BULLETIN M-588 —12 
page DAY pneumatic con- 
veying guide just off the 
press. Discusses types of 
systems, illustrates and dia- 
grams high and low den- 
sity arrangements, shows 
equipment and tells “why” 
and “wherefore” of all 
types of pneumatic con- 
veying including so-called 
fluidizing systems. 





BULLETIN 574 —12 pages, 
describes horizontal and 
vertical storage tanks. 
Points out savings and is 
filled with photos of var- 
ious installations plus de- 
scription of auxiliary 
equioment. 


Whatever your pneumatic conveying or bulk storage problem, look 
first in these DAY bulletins. They are valuable aids in selecting and 
ordering the right equipment for your plant. For your free copies 
use reader service card of this magazine or write direct toDAY. 


The DAY Company 


SOLD in UNITED STATES by « ’, MADE and SOLD in CANADA by 
The DAY SALES Company ~ The DAY Company of Canada Limited 
848 Third Avenue N.E. Rexdale (Toronto), Ontario, Canada 
[ since S881 | 


Minneapolis 13, Minnesota Ft. William, Ontario, Canada 


Representatives in Principal Cities 
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King-pin-less caster 
works better, lasts 
longer 


Usual failure source 
eliminated 


Features: Conventional 
king-pin is eliminated in radi- 
cally different new caster. 

The pin, usually first caster 
component to fail, has been 
replaced by unique single-ball 
raceway that performs dual 
functions: 1) joins top plate 
to yoke (formerly the king- 
pin’s function), 2) acts as the 
load-thrust bearing. 


Bearings in single raceway pro- 

vide snug-fitting, all-around roll- 

ing contact between top plate, 
bearings and yoke 


Load stress, as well as 
thrust forces from any direc- 
tion, are evenly distributed 
over entire raceway area, not 
concentrated at one point. 
Metal-against-metal sliding 
friction centering on king-pin 
is eliminated. 

Result is longer caster life, 
easier swiveling under heavy 
loads. 

Description: Raceways are 
cold formed, with curved 
bearing surfaces conforming to 
contour of balls. Full harden- 
ing of raceways’ insures 
against ball indentation under 
heavy-and shock-loading con- 
ditions. 

Caster comes in six models, 
for wheel sizes from 2% to 6 
in. diam. Capacities range to 
500 Ib per caster. 

Available wheel materials 
include soft and hard tread 
solid rubber, and nicro steel. 
Wheels are supplied with oil- 
ite, roller or plant bearings. 








Putting 
the collar 
on starch.. 


MULTI-WASH 
makes processing 


clean and dust-free 


The Multi-Wash wet collector is as versa- 
tile as it is efficient. This application ina 
starch plant collars starch dust from dryers 
and packaging equipment. 

Multi-Wash Collectors effectively elimi- 
nate contamination of product, give protec 
tion against explosion and provide an 
atmosphere for productivity and health for 
employees. 

A bonus feature is the reclaiming of 
materials for use in by-products, in some 
processes. 

Schneible Systems are in use in fisheries, 
candy factories, sugar refineries, soap prod- 
ucts plants and many others. 

Wherever dust, fumes or odors are 4 
nuisance, wherever by-products are profit- 
able, Multi-Wash Collectors can provide 
most efficient control. Write or phone 


details pertaining to your air pollution 
problems, our engineers can help you, 


; “Refer to Xe 
Sweet's File No. 5 


For further details see’ insert in 
Chemical Engineering Catalog. 


CLAUDE B. SCHNEIBLE COMPANY 
P.O. Box 296 Roosevelt Pk. Annex 
Detroit 32, Michigan .¢ TAshmoo 5-772 


Name. 
Company 
Address 


EE | ed 
SY Oe 
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@ Direct contact of steam and 
water provides desired hot water 
temperature instantaneously ... 
temperature accurately main- 
tained by thermostatic controls. 


@ Water heated only as needed 
... volume adjustable from 5% 
to full rated capacity. 


e@ Easily installed in your steam 
and water line, usually attached 


at lowest cost 
with a 


Pick’ 


—— eee ee ee ee cee eee ee eee eel 


HOT WATER HEATER 


8 sizes to deliver 500 


to 30,000 gals. per hr. 


to wall. No tanks need- 
ed ... no floor space 
required. 


@ 20-second reaction to 
desired up-and-down 
changes in water tem- 
perature. 


e@ Heater designed for 
operation on low or high 
pressure steam. 


» The very finest ac- 


For complete information, 
write today to Dept. F 


PICK MFG.CO. West Bend, Wis. 
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Your Choice for Convenience : 
in PITTSBURGH | 


HOTEL PITTSBURGHER 


. Right in the heart of the 
Golden Triangle 400 outside 
rooms with TV and every 
comfort of modern hotel 
design. General Forbes 
Lounge and Dining Room 
,-. Air Conditioning. Air- 
port Limousine and Taxi 
Service. ; 
Forbes Avenue Below Grant 

ATlantic 1-6970 ~~ 


MOTOR HOTEL 


commodations.60 
} air-conditioned 
} rooms with TV, tele- 
| phone, combination 
tile baths. Excellent 


© dining room. Facili- 


) ties for group parties 
15 to 500. 
Route 30 Irwin, Pa. 
I mile West of Irwin Interchange 
UNderhill 3-2100 


HOTEL PITTSBURGHER MOTEL 


Opposite Greater Pittsburgh 

Airport on beautiful Airport 

Parkway West. 56 luxurious, 

air-conditioned rooms with 

tile bath, TV, private phone. 

Courtesy car to and from air- 
Joseph F. Duddy, 9 7" AMherst 4-5152 
Gen. Mgr. 


* 
Teletype Service. For immediate confirmation of reservations at 
no charge . . . telephone any Knott Hotel—or teletype PG-29. 
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THRUST FORCE 
CONCENTRATED 
~ 


STRESS ON 
KING PIN 


COUNTER 
BALANCING 
FORCE ON 
RACEWAY 


AGAINST 
RACEWAY 


Both load and thrust forces are 
distributed evenly. over entire 
ball-bearing raceway (below), 
not concentrated on a king-pin 
and a limited area of bearing 


(above) 


(New 3100 Series king-pin- 
less caster is manufactured by 
The Rapids-Standard Com- 
pany, Inc., Rapistan Bldg., 
Grand Rapids 2, Mich.) 

For more information circle 
7191 on Reader Service Slip. 


Support belt conveyor on 
wire ropes — boost 
load-carrying capacity 


New belt conveyor has wire 
rope located to each side be- 
low carrying belt and carrying 
idlers. 

Motion of the belt rocks the 
idlers in direction of belt trav- 
el, giving an automatic self- 
training effect. This, com- 
bined with belt’s deep 27-de- 
gree troughing, keeps load 
centered, practically elimi- 
nates spillage and boosts car- 
rying capacities. 

In addition, special design 
permits the economy of wider 
spacing between idlers. 

Conveyor has adjustable- 
height platform rocker sup- 
port stands for the rope that 
minimizes blocking and also 
levels the belt automatically. 


(Continued on next page) 





Another value... 


HOW TO 
HANDLE IT 


ECONOMICALLY 


Have you checked the advantages of 
Rex Roller Chains and Attachments for 
economical, smooth, efficient convey- 
ing? In the broad Rex line of standard 
and made-to-order attachments, there 
is probably a type that can do your con- 
veying more efficiently. Your Rex Con- 
veying Specialist will be happy to work 
with you...analyze your problem and 
recommend the type you need for better 
performance. 

See your Rex Distributor or write 
Chain Belt Company, 4699 W. Green- 
field Ave., Milwaukee 1, Wis. 


ROLLER CHAINS 
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(Continued from preceding page) 

Ropes, support stands and 
idler connections to the rope 
are completely out of way of 
belt’s carrying run. Thus there 
is no possibility of belt edge 
wear from contact with these 
points. 


(“Lo-Rope” Belt Conveyor is 
development of The Long 
Company, P.O. Box 331, Oak 
Hill, W. Va.) 

For more information circle 
7193 on Reader Service Slip. 


CO, ‘snow’ protects 
meat in reefers 


2 to 3 minute job chills car 
and preserves meat four to 
eight hours 


To preserve meat after it is 
loaded in refrigerated railroad 
cars and before reefer’s cool- 
ing system takes over, the 
Kingan Division, Hygrade 
Food Products Corporation 
sprays carbon dioxide into 
the cars. 


Liquefied CO, is stored in 12- 
ton receiver, part of which is 
shown at left 


To inject the necessary 
amount of liquefied CO, to 
chill the car and hold the 
meat requires two to three 
min. 

The product displaces air in 
the car with a super-dry car- 
bon dioxide atmosphere. This 
minimizes water condensation 
and helps maintain proper 
cooling. 


(Process is a development of 
Pure Carbonic Company, Di- 
vision of Air Reduction Com- 
pany, Inc., 150 East 42nd St., 
New York 17, N.Y.) 

For more information circle 
7194 on Reader Service Slip. 
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The **DRI-PROTECTO CAR is a compact car offering 
maximum protection from heat or cold for those 
long hauls of straight loads where temperature 
extremes are encountered. Movements of dry 
commodities that require that extra protection for 
customer’s satisfaction are best handled in this 
car. The DRI-PROTECTO CAR also offers complete 
protection against infestation. 

The DRI-PROTECTO CAR is heavily insulated and 
offers a smooth, flush interior and can eliminate or 
greatly reduce car preparation costs. Consult with 
NORTH AMERICAN. Test cars furnished promptly. 
**AAR Classification—R.B. 


*1 HEAT 


2 COLD 


EW 9-16812-2 ~ 
iL 6 

Iw 48-4 

iH 862-8 

CUPT 2415 


Important features of the 
DRI-PROTECTO CAR 


1. Inside of doors are flush with sidewalls, eliminating door- 
way strapping and providing smooth wall from end to end. 
2. Smooth varnished interior walls, reducing or eliminating 
sidewall cooperage. 

3. Six-foot sliding steel doors, allowing free movement of 
mechanical loaders in and out of car. Palletized loading. 
4. Fully insulated—sidewalls, roof, floors and ends. 

5. Constant temperatures because of insulation reduces of 
eliminates condensation. 

6. Extremely tight construction of car provides cleaner lad- 
ing for consignee. 

7. Availability of identical cars is beneficial to pattern-type 
loading. 


3 INFESTATION 


REMEMBER-IF IT’S NEW, IT’S NORTH AMERICAN 
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New Developments 
in fork lift 


DEFEAT THEM ax K BY SHIPPING IN 


NORTH AMERICAN CAR CORPORATION'S 


LRIFROTECTOCAR nr ih 


fork-over-arm-stacker which 
handles either single- or dou- 
ble-deck block-type pallets or 
skids, performs at top effi- 
ciency in narrow aisles and on 
floors unsafe for other trucks. 
Operator-led stacker comes 
in 2000-, 4000- and 6000-lb 
capacities, and with wide va- 
riety of fork lengths, fork 
widths and with lifting heights 
to suit requirements. 
(Transporter Model WOAT 
Fork-Over-Arm Stacker is 
manufactured by Automatic 
Transportation Company, Di- 
vision of The Yale & Towne 
Manufacturing Company, 149 
- W. 87th St., Chicago 21, II.) 


eee oe eee e é poate oie a % a Win niias inkeoniaians aie 
Shipment of Canned Goods in DRI-PROTECTO Q ? Shipment of Drugs in DRI-PROTECTO CAR by i : 
CAR by Libby, McNeill & Libby Nyeth Wyeth Laboratories, Inc. 7196 on Reader Service Slip. 


: Shipment of Chiclets in DRI-PROTECTO CAR 
se me i 


231 South LaSalle Street, Chicago 4, Illinois 
Telephone Financial 6-0400 








North American Car Corporation 
Sales Dept. Attn: Mr. H. R. Platt 
231 So. La Salle Street, Chicago 


Send further information on DRI-PROTECTO CAR to: 


ee 

Name aniatinani Title 

traainie Outdoor zip, indoor maneuvera- 

: eS ee ee ee eee ee bility . . . is built into line of 

pneumatic-tire lift trucks in 

6000-, 7000- and 8000-lb ca- 

pacities. Latter two are only 

pneumatic-tire trucks on sin- 
(Continued on next page) 
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SPROUT-WALDRON 





Densifying « 


S 
W 










for Mixing and Blending « 
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Size Reduction ¢ Pelleting and 
Bulk Materials Handling 


Published in the interest of better processing by Sprout, Waldron & Co., Inc., Muncy, Pa. 


PRODUCT HANDLING IS FASTER, 
CLEANER, SAFER BY AIR 


at modern C. F. Mueller 
food processing plant 


Moving farinaceous material at 
the rate of 125,000,000 Ibs. per year 
is a big job, even for C. F. Mueller 
Company, one of the world’s larg- 
est producers of macaroni and egg 
noodle products. Here is what the 
Sprout-Waldron pneumatic bulk 
handling installation has accom- 
plished: 

1. Saved more than 25,000 
square feet of floor space. 

2. Saved approximately $150,000 
per year over previous mechanical 
and manual systems. 

3. Simplified the maintenance of 
high sanitation standards. 

4. Released more than $40,000 
worth of materials handling equip- 
ment for other service. 

5. Reduced the accident poten- 
tial and simplified housekeeping 
and maintenance operations. 

The unloading system consists of 
a negative pressure pneumatic unit 
which removes the material from 
the Airslide cars, elevates it to a 
product recovery unit from which 
it is taken by gravity through 
Gyro-Whip sifters which screen out 
oversized material and pass the 
product to a surge hopper. The 
material is then gravity fed into a 
scale where it is automatically 
weighed and recorded, then taken 
by positive pressure pneumatic 
system to any one of eighteen steel 
storage silos with a total storage 
capacity of 2% million pounds. 

The silos are arranged in clusters 
of six with screw feeders set up to 
take the discharge into special 
blending surge hoppers. The 


blending system allows for the re- 
moval of material from any two or 
several of the eighteen silos at a 
pre-determined rate and for com- 
bining them into a homogenous 
blend which is then conveyed by 
positive pressure to any of the silos. 

The positive pressure system is 
also used to convey the blended 
material from the storage silos to 
the processing plant. By a pre- 
selected plan this distribution sys- 
tem automatically fills any of the 
bins in the processing plant as they 
require material. 

The design and engineering of 
this modern unloading, blending 
and distribution and storage sys- 
tem was accomplished by means 
of closest possible teamwork be- 
tween C. F. Mueller Production 
Manager, John Curry; Plant Engi- 
neer, Charles Becht; Project Engi- 
neer, August Stark; and the Mate- 
rials Handling Division of Sprout- 
Waldron. The entire operation, 
which when operating at capacity 
can receive, blend and deliver to 
the processing plant approximately 
125,000,000 Ibs./ year is handled 
by one man on each shift. For 
complete details, ask for Bulletin 
I-47. FOP/103 





PRACTICAL PNEUMATIC 
CONVEYOR DESIGN 


A technical article by the Chief 
Engineer of our Materials Han- 
dling Division. It tells how to 
select, operate and maintain pneu- 
matic systems for transporting dry, 
bulk materials. Positive, negative 
and combination systems are illus- 
trated and described. Ask for 
Bulletin 1-28. 
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(Continued from preceding page) 


gle drive wheels in these 
weight capacities on market. 
Narrow width of single drive 
wheel design, plus short turn- 
ing radius and power steering 
(standard equipment), per- 
mits use in single-door box- 
cars. Dual wheels are option- 
al on all three models. 

Seventy hp engine gives 
trucks operating speeds to 17 
mph, lifting speed to 66 fpm. 

Standard transmission is 
three-speed, constant mesh 
unit. Clutch has Feramic fac- 
ing, giving several times nor- 
mal clutch life. Optional is 
two-speed power shift Hysta- 
matic transmission which 
eliminates engine lugging and 
stall and automatically adjusts 
to all road and load condi- 
tions. 


(Challenger line of pneumat- 
ic-tire lift trucks in 6000-, 
7000- and 8000-lb capacities is 
manufactured by Hyster 
Company, 2902 N.E. Clacka- 
mas St., Portland 8, Ore.) 
For more information circle 
7198 on Reader Service Slip. 





Featherweight workhorse . 
new battery powered hydrau- 
lic unit employs unique coun- 
terbalancing principle which 
makes it adaptable to loads 
from one up to 1000 lb — de- 
spite its very light weight. 
In addition, unit works eas- 
ily under extremely low ceil- 
ing limitations, yet lifts dou- 
ble-faced pallet loads, tote 
pans, etc., loads up to 90-in. 


(“Counterweighter”’ Model 
3062 battery powered hydrau- 
lic fork lift truck is manufac- 
tured by Big Joe Manufac- 
turing Company, Wisconsin 
Dells, Wis.) 

For more information circle 
7199 on Reader Service Slip. 





You can Solve 
More conveying 
problems Better 


with 


DIAMOND 


CONVEYOR 





write for: 
catalog 
No. 40 


... get complete informa- 
tion about smooth operat- 
ing, long oe trouble 
free DIAMOND Conveyor 
Chain and attachments 
for all product handling. 


DIAMOND CHAIN 
COMPANY, INC. 


~ Dept. 410 elt, Kentucky Ave 


Indianapolis 7, Indiana 
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TRANSPORTATION 


Turntables are of special construction, as pits had limitation of 16 
in. in depth 


Each turntable has nominal > 
capacity of 20,000 Ib 


At Seven-Up’s Los Angeles plant, 
three electric turntables provide 


New H-30 Merco Centrifuge, with increased speed ond capocity, in operation at Argo, Ill. plant of Corn Products Refining Co 


Truck turn-around ‘on a dime 


e Entrance also serves as exit 
© Speeds loading of vehicles using fork trucks 


Problem: At the Los Ange- 
Tes plant of Seven-Up Bot- 
dling Company, two _ incon- 
veniences resulted in expen- 
sive tie-up of the company’s 
delivery trucks. 

A single entrance and exit, 
combined with a limited load- 
ing area, made it difficult for 
the trucks to maneuver. 
Further, in the loading area, 
the trucks remained in fixed 
position until driven away. 
Pork truck operators had to 
jockey their pallet-loads of 
filled Seven-Up cases from 
Ohe side to the other of the 
delivery trucks. 

Solution: Three 18-ft elec- 
The turntables were installed. 
fe turntables are flush- 
Mounted in the shipping room 
oor, at one end of plant. 
After incoming delivery 
tm drive onto turntables, 

trucks immediately begin 

Mloading palletized cases of 
fmpties from the side of the 
fucks convenient to them, 
and replacing with pallets of 
freshly bottled Seven-Up. 


JUNE 1959 


Empties are taken to wash- 
ers in the bottling. area. On 
the way back, fork trucks 


bring pallet loads of freshly ° 


bottled Seven-Up~from the 
250,000-case warehouse. 

When one side of each 
truck is filled, fork truck op- 
erator flashes a spotlight on 
an electric eye placed near 
ceiling above each turntable. 

This actuates photoelectric 
relay, which, in turn, causes 
turntable to rotate half. revo- 
lution and expose the un- 
worked side of the delivery 
truck. Loading then. is com- 
pleted and truck drives out. 

Results: Company now 
loads 60 trucks per. eight-hr 
shift — on an average two- 
shift day, loads more than 
35,000 filled cases. 


(Flush-mounted electric turn- 
tables described were de- 
signed, manufactured and in- 
stalled by Macton Machinery 
Company, Inc., Dyke Lane, 
Stamford, Conn.) 

For more information circle 
7201 on Reader Service Slip. 


NOW... 


increased capacity in 


NEW MERCO CENTRIFUGE 
for nozzle bowl applications 


Rotor speeds up to 3300 rpm and capacities up to 600 gpm are now 
possible with the new, improved H-30 Merco Centrifuge. At the 
same time, power requirements per gallon of feed have been sub- 
stantially reduced. 

This new operating efficiency is a result of improvements in rotor 
design, which provides greater disc area. Feed passages have been 
enlarged to accommodate increased flow. 

The new Merco H-30 Centrifuge is particularly useful for clari- 
fication and thickening of slurries which contain fine solids (0.5 
micron) over a wide range of feed solids concentrations (.02% 
and up). It is now available with a 30” stainless steel rotor and 
bronze or stainless steel housing. In addition to its new large 
capacity and higher speed, it has such well-established features as 
the return flow principle, clog: free nozzle, and overhead drive. 

If yours is a process that needs a large capacity centrifuge, there 
is a place for the Merco H-30 in your plant. For further infor- 
mation, write to Dorr-Oliver Incorporated, Stamford, Connecticut. 


Merco—Reg. U.S. Pat. Off. 
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“Our Ford Trucks havent missed a run in 24 years” 


“The dependability and working convenience 
of our F-350’s keep us sold on Ford! 


“We bought our first Ford F-350 unit because 
its low loading height made it convenient to 
work the load and the cab was easy to get 
in and out of. The addition of two more units 
has proved the wisdom of our first choice — 
we haven’t missed a scheduled run in the 
2% years we've operated Fords! 


“Our operation covers the eastern part of 


North Carolina and we contact each account 
at least once a week with these three trucks. 
This means tight scheduling with no leeway 
for truck downtime. 


“Our first unit has over 100,000 miles on 
it and is still going strong. Normal mainte- 
nance and the few needed repairs have been 
handled by the local Ford Dealer on Satur- 
days. The last Ford Truck we bought has 
some 30,000 miles on it and hasn’t had any- 
thing done to it yet.” 





NOW | P ianidane ca results 
CERTIFIED PROOF CERTIFIED 
independent automotive 
FORD TRUCKS Renner mawer 
ae eT | Send inquiry to: P.O. Bor 2687 
Ford Division, Ford Motor Co. 


‘69 Ford Pickups beat average 
: mileage of other leading makes by 
says B. H. Tucker 25.2% in Economy Showdown U.S.A. 


Tucker’s Frozen Foods 


a Here at last is certified proof of the differences in gas 


mileage between six-cylinder pickups . . . evidence 
that you can use in your operation. 


It was compiled by America’s foremost independ- 
ent automotive research firm after testing 1959 six- 
cylinder, %-ton pickups of the six leading makes. All 
trucks were bought from dealers—just as you would. 


The tests paralleled every kind of driving — high 
speeds and low, open highways and city traffic, even 
door-to-door delivery. And in every test, 59 Ford Sixes 
delivered more miles per gallon than any other make. 
Here are the actual percentages: 


HOW NEW °59 SIXES RATE IN GAS MILEAGE 
22.0%) 25.2% 


more miles | more miles 

per gallon | per gallon 

than Make | than the 
average of 
all makes 


Taken together, Ford got 25.2% more miles per gal- 
lon than the average of all other leading pickups! 


What's the secret of Ford’s economy? First, of all 
pickup sixes, only the Ford Six has modern Short 
Stroke design which reduces engine friction and thus 
requires less fuel. Second, to this modern engine, Ford 
has added a new economy carburetor to meter fuel 
more precisely in both high- and low-speed ranges. 


See your Ford Dealer for the complete report of 
Economy Showdown U.S.A. Visit him today and get 
the whole story firsthand. For 


more information 
on product at 
left, circle 7203 


NOW! DURING DIVIDEND DAYS AT YOUR FORD DEALER'S... a 


opposite last page. 
ESS TO OWN... Go FORD WARD 
ESS TO RUN... for savings d 


LAST LONGER, TOO! 









MOst ADVANCED 


insulated curtain wall 
of its type 


and its brand new 
on Butler buildings 


~* 
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Here’s a fellow that’s literally making construction his- 
tory. In one simple operation he’s erecting a complete ex- 
terior wall, finished inside and out—fully insulated—and 
ready for use as installed. 

This revolutionary advance in curtain wall construction 
is made possible with new Butler Monopanl. It is the first 
factory-fabricated, factory-insulated panel that is factory 
sized to fit a pre-engineered structural system . . . and it 
is exclusive on Butler buildings. 

Today, even the largest Butler buildings can be enclosed 
in just days with handsome, slender—space-saving— 
curtain walls that permanently seal out weather and are 
equal in insulating ability to thick masonry. 

Now, with new Monopanl, the Butler — of build- 
ing is an even faster, better way to build... more than 
ever, the lowest-cost way to build well. 

Call your nearby Butler Builder for full details. Ask 
him about Butler financing, too. He’s listed in the Yellow 
Pages under “Buildings” or “Steel Buildings.” Or write: 


ee et ee eee 


* 
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A Monopan| is literally a metal “plank” com- 
plete with decorative outer face, insulation 
and finished inner face. Complex configura- 
tion makes it the strongest panel of its type. 





The unique double tongue-and-groove de- 
sign creates strong panel-to-panel joints, 
permits push-together assembly. Vinyl gas- 
kets seal out moisture permanently. 


from a design by A. Francik and Associates, Architects 


® 





BUTLER MANUFACTURING COMPANY 
7479 East 13th Street, Kansas City 26, Missouri 


Manufacturers of Metal Buildings «¢ Equipment for Farming, Dry Cleaning, 
Oil Production and Transportation, Outdoor Advertising * Contract Manufacturing 


Sales offices in Los Angeles and Richmond, Calif. « Houston, Tex. « Birmingham, 

Ala. * Kansas City, Mo. * Minneapolis, Minn. »* Chicago, Ill. * Detroit, Mich. 

Cleveland, Ohio « Pittsburgh, Pa. » New York City and Syracuse, N.Y. * Boston, Mass. 
Washington, D. C. « Burlington, Ontario, Canada 
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News 





American Society 
of Bakery 
Engineers 





has elected following 
as officers for 1959-60; 
president, H. A. Mey. 
er, Grocers Baking 
Co., — Ky.; 
first y.p., 
















































Y.; second y.p., L. P. ; 
| MacAdams, Hood In- 7 
dustries Co., Dallas, \ 
Tex.; third y.p., R. 
Nicolait, Helms Ba. t 
| keries, Los Angeles; 
| Secretary-treasurer, V, t 
E. Marx, Am. Soc. of 4 
Bakery Engineers, Chi- a 
cago. 
P 
H. W. Lay & B 
Company, Inc. P 
Chamblee, Ga., one pI 
of nation’s largest po- tw 
tato chip and snack 1¢ 
food manufacturers, 
will build a 50,000- Ce 
sq-ft. $900,000 plant Ci 
in the Washington, D. : 
C., area. When com. 
pleted in June 1960, St 
new plant will replace 
company’s present fa- - 
cilities in Rethesda, 16 
Md. Co 
Cit 
Military om 
Subsistence SS 
Supply Agency ing 
of U.S. Army Quar Co. 
termaster Come, Chi- Cir 
cago, announces ap- 
pointment as deputy M 
executive director of ” 
Brig. Gen. Thad A, (Ca 
Broom, current Ci 
Quartermaster, US an 
Army, Pacific, US 
hea quarters ae Ha Fre 
waii e will tre : 
for duty around Sep- - 
coher. 1, a a, Kin; 
rig en. omas i 
Evans, who in turn Cire 
will replace him a 
Pacific headquarters, Hon 
maki 
ble 
: . ef 
California cs 
Apple Industries J 
Association 
with headquarters at 
Sebacto ol, Calif., has erst, 
been formed by a Tank 
proup of the State's ; 
eading fresh apple Circl 
pecosseoes, to. assist its 
members in impro Scree 
production, ore 
con and sales of = surfac 
apples and apple bratio 
roducts. New o ; 
fzacion is head ded” by Onvill 
é Gallwey, i 
peaaiene of Veces Circle 
ompany and o 
Ridge Product, Inc. Spray 
of saeopee ing, g 
24) § 
Circle 
For Sanita) 
more information eVapor 
on product at Hensze 
left, circle 7204 Circle ’ 
see information | 
request blank Integra 
opposite last page. motors 
dirty 0 
( PP, (Bu 
Circle 7 
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new 
literature 


© Equipment 


Classified 
Listing 


© Ingredients 


© Supplies 


Starred* items below have been more extensively reviewed else- 
where in the magazine. Items followed by dagger} indicate litera- 
ture offered by advertisers. Key number in the last line will help 
the reader to locate the reviews and the advertisements, which 
are numbered in sequence throughout the magazine. 


Processing Equipment, 
Accessories 


Potato slicing machines for hand 
processing Or automatic cookers’, 
two 4-pg bulletins, (108-15 and 
108-21) E. R. Knott Machine 


Co. 
Circle 7087 on Reader Service Slip. 


Stainless steel evaporators feature 
rapid evaporation, heat transfer*, 
16 pp, (Bul 3MO8) C. E. Rogers 
Company 

Circle 7088 on Reader Service Slip. 


Single and double revolving disc 
attrition mills for granulating, 
fluffing, blending, mixing, grind- 
ing}, (Cat No. 52) Bauer Bros. 


Co. 
Circle 7167 on Reader Service Slip. 


Modernize processing equipmentt, 
(Cat available) Hamilton 
Circle 7072 on Reader Service Slip. 


Freezing systems adaptable to 
needs of plant;, (Bul available) 
King Co. 

Circle 7044 on Reader Service Slip. 


Homogenizer improves _ texture, 
makes finer, more uniformly sta- 
ble emulsions}, (Bulletins H-55, 
LH-55, SMD-55 and C-57) Man- 
ton Gaulin 

Circle 7208 on Reader Service Slip. 


Seamless food handling contain- 
erst, (Cat Available) Pressed Steel 
Tank Co. 

Circle 7170 on Reader Service Slip. 


Screener conveys material over 
surface with minimum vertical vi- 
bration or hopj, (Bul 401) The 
Orville Simpson Co. 

Circle 7040 on Reader Service Slip. 


Spray nozzles for washing, mix- 
ing, spray drying, cooling}, (Cat 
24) Spraying Systems Co. 

Circle 7232 on Reader Service Slip. 


Sanitary design and construction 
evaporators, 12 pp, (Bul D 141) 
Henszey Company 

Circle 7205 on Reader Service Slip. 


Integral horsepower single phase 
motors suitable for use in damp, 

or corrosive atmospheres, 4 
Pp, (Bul 470-B) Robbins & Myers 
Circle 7206 on Reader Service Slip. 
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Provides specific details of flow 
and spray patterns attained with 
various nozzles, 32 pp, (Cat No. 
59) Wm. Steinen Mfg. Co. 

Circle 7207 on Reader Service Slip. 


Piping, Pumps, Valves, 
Accessories 


Pumps for hot or cold corrosive 
and slurry service*, 22 pp, Dorr- 
Oliver, Inc. 

Circle 7083 on Reader Service Slip. 


Odorless, tasteless, non-toxic plas- 
tic tubing to pipe liquid foods and 
beverages}, (Bul T-97) US Stone- 
ware 

Circle 7106 on Reader Service Slip. 


Combines impulse steam trap and 
fine screen strainer on steam 
equipment+, (Steam trap Bul) 
Yarnall-Waring 

Circle 7097 on Reader Service Slip. 


Ingredients, Food 
Additives 


Corn protein for processors*, 20 
pp, Corn Product Sales 
Circle 7018 on Reader Service Slip. 


Price Catalog on _ essential oils, 
certified colors, dry soluble sea- 
sonings*, 48 pp, Dodge & Olcott 
Circle 7150 on Reader Service Slip. 


Beta Carotene Product Prices*, 1 
p, Hoffmann-LaRoche 
Circle 7165 on Reader Service Slip. 


Pickle Flavor Facts*, 32 pp, 
Magnus, Mabee & Reynard, Inc. 
Circle 7156 on Reader Service Slip. 


Improved color retention in 
hams*, 2 pp, (Data Sheet FP-19) 
Merck 

Circle 7136 on Reader Service Slip. 


Ethyl Formate as a fumigant, fla- 
vor ingredient and chemical in- 
termediate*, 5 pp, (Data Sheet 
F-8006A) Union Carbide 

Circle 7020 on Reader Service Slip. 


Conveyors, Racks, 
Accessories 


Chain and attachments for proc- 
essing or conveying movement}, 
(Cat No. 40) Diamond Chain Co. 
Circle 7200 on Reader Service Slip. 


Gaulin Homogenizers 


DIVIDENDS 


in Improved Particle Control 
..--LOwer Ingredient Costs 


Some Typical Applications of GTA 
Flavor emulsions 
and extracts 
Beverage concentrates 
Fruit juices 
and concentrates 
Tomato products 
Chocolate and 
Butterscotch mixes 
and syrups 
Spices, spice oils 
and mustard 
Baby foods 
Soups 
Cheese spreads 
Mayonnaise 
Dispersion of 
vegetable colors 
Dispersion of fruit pulp 
Plus... many classified 
applications in food 
laboratories and for 
new formula development 


There are many good reasons for using 
Gaulin Particle Control in blending, dis- 
persing or emulsifying your products. 
First, it improves texture, makes finer 
more uniformly stable emulsions. Second, 
it accents color. Third, it stops separation. 


Why not investigate Gaulin Homoge- 
nizers, Sub-Micron Dispersers or Colloid 
Mills for your products? Send for Technical 
Bulletins H-55, LH-55, SMD-55 and C-57. 
Ask for Gaulin GTA .. . Gaulin Technical 
Assistance, too. Or if you prefer to try 
Particle Control in your plant, rent a 
Gaulin Laboratory Homogenizer or 
Colloid Mill for only $75.00 per month. 


59 Garden Street, Everett 49, Mass. 


World's largest manufacturer of stainless steel reciprocating, rotary, pressure exchange pumps, dispersers, 
homogenizers and colloid mills 


7208 on Reader Service Slip 
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Waterproof conveyor belt in 200 § 
sizes, 35 widths, 7 thicknesses}, 
(Manual available) Buffalo Weav- H 
ing and Belting Co. lic 
Circle 7046 on Reader Service Slip. D: 
Metal-mesh belts}, 130 pp, (Ref- fs 
erence Manual) Cambridge Wire 
Cloth Co. On 
Circle 7031 on Reader Service Slip. up 
Components for custom-designed PP 
materials handling systems. 4 pp, Ci 
(Bul G-564) Cherry-Burrell Lo 
Circle 7210 on Reader Service Slip. de 
Idlers, trippers, take-ups, pulleys, Cir 
pillow blocks — plus belt con- 
veyor design and engineering da- De 
ta, 90 pp, (Cat ID-591) Continen- thr 
tal Gin Co. om 
Circle 7211 on Reader Service Slip. _ 
Eee Eee ee re ie, 
Containers, Palletizing a = 
Mobility with magnesium pallet | § ‘ ae Gul 
dollies}, (Bul P8-1) Magline, Inc. So : Cire 
Circle 7171 on Reader Service Slip. ve 
Trucks and Accessories ne ey 
Light-load rider-type for k-lift pr 
truck, 8 pp, (Bul BU-485) Allis- ; K 
Chalmers Ge 
Circle 7212 on Reader Service Slip. - 
Rider- or remote-control electric i Spee 
tractor for order picking, 4 pp, life?, 
(Bul 1022-W) Automatic Transp. = 
: ice Slip. is . ; incl 
e i AW oO acl Circle 7213 on Reader Service Siip- | | ,, captured for you in Givaudan’s 
New braking system for fork Monc 
trucks, 2 pp, (Bul 25) Elwell- terial 
...putsthe"YUM" fui #2 IMITATION |= 
—_—_—_—-—- eor>- oh Circle 7214 on Reader Service Slip. strong 
in your roduct t Narrow-aisle electric walkie stack PE ACH & i AV GR o- 
bi * ircl 
—_ ——— proaucr: er, 4 pp, (Bul 911) The Raymond , 
© Delight the pal f ” pref f em Re 
ight the palates of consumers’ preference for Circle 7215 on Reader Service Slip. ing at 
young pirates and their your product. Bul 
parents by adding Flavorex @ Flayorex Jamaica Style Automatic hydraulic drive for This new member of Givaudan’s flavor family Co. 
Rum Flavor to your Rum is a flavor concen- line of industrial fork lift trucks, h h sant d Circle 
product. Great for ahearty trate of natural and syn- 8 pp, (Bul SP-24) Towmotor exactly reproduces the mouth-watering Ate ; 
accent! Exquisitely exotic thetic esters produced in Corp. Se a ness of rich, ripe peaches. All the delicate am 
as an extra touch of flavor! our own plant and blended Caer 7358-08 enter Geevine Sp nuances of aroma and flavor are captured and Carte 
ae dct ae = = mg reve agtod —< Bulk Handling, Accessories concentrated for use in your ice creams, sher- 
fections, puddings, eggnog discover that every fra- St a or bets, candy, pie fillings and pharmaceutical -~ 
mixes, ice cream, and other grant drop adds mellow nye sme Seneepentanee roducts. Our peach flavor is also recom- fe 
foods. You'll be doubly tropical sunshine to your for food products}, (Literature P ae of bag 
rewarded these ways product. Write for free available) Walker Stainless Equip- mended as a modifying note for orange or Box 
perfect for your present sample, or place a trial oi 900s ea Rendet Garvies Sti cherry beverages, and is available in powdered Circle 7 
formulas . . . helps earn order today. a ee ee or liquid form. To achieve the full natural How 7 
Storage tanks with live bottoms f] . &D; 
: avor of fresh peach in your product, try auc 
to facilitate efficient discharge, 2 5 Rie as : Ci 
Rum Flavor No. B224...$12 per gallon pp, (Bul 1048-1) Sprout, Waldron Givaudan’s Imitation Peach. Write for samples itcle 7 
Circle 7217 on Reader Service Slip. and full information. by st 
ul av: 
Laboratory Instruments, Circle 7 
Accessories 
TTY oh Zola M olan Lita ele aE Moves 
Automatic fume hoodsash*, 4 - to 
pp, Laboratory Furniture Co. G fillin 
co., INC. Circle 7114 on Reader Service Slip. Ginter 
302 S. CENTRAL AVE., BALTIMORE 2, MD. Seu epeed celtantometer permits mT 
testing several samples per minj, on gat 
(uietine “avallable) Bausch & 821 West 44th Street, New York 36, N.Y. oa. 
Lomb inde & 
Circle 7095 on Reader Service Slip. Cirele 69 
7209 on Reader Service Slip 7218 on Reader Service Slip 
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ite 


new literature 


Sanitation 


How to select felt for air, gas, 
liquid filtration*, 4 pp, (Tech 
Data Sheet No. 15) American 
Felt Company 

Circle 7130 on Reader Service Slip. 


One ounce liquid cleaner makes 
up to 15 gal wash solution*, 4 
pp, The Diversey Corporation 

Circle 7126 on Reader Service Slip. 


Low storage cost with dry-acid 
cleaners}, (Bul available) duPont 
Circle 7133 on Reader Service Slip. 


Detergent cuts cleaning time 
through wetting-out action and 
penetration}, (Bul B-7139) Oakite 
Circle 7117 on Reader Service Slip. 


How to retard build-up of milk 
stone and hard water scale, 4 pp, 
(Bul WC 1713) Whisticlean 

Circle 7219 on Reader Service Slip. 


Maintenance 


Eight lubricants fill 50% of plant 
needs*, 20 pp, (Bul BK-19-A) 
Keystone Lubricating 

Circle 7123 on Reader Service Slip. 


Speed reducers, drives give longer 
lifet, (Shaft Mounted and Line- 
0-Power Cats) Foote Bros. 

Circle 7101 on Reader Service Slip. 


Monolithic floor surfacing ma- 
terial resists effects of food acids, 
alkalies, salts, sugar, brine and 
strong cleaners}, (Illustrated Bro- 
chure) Master Mechanics 

Circle 7229 on Reader Service Slip. 


Describes complete line of heat- 
ing and ventilating units, 20 pp, 
(Bul 910) American Air Filter 
Co 


Circle 7220 on Reader Service Slip. 


Eas: Labeling, 
Cartoning: es 


Expendable hardwood pallets 

with formed “lips” for unit loads 

q bags*, 4 pp, Elberta Crate & 
x 


Circle 7185 on Reader Service Slip. 


How To Pack It*, 32 pp, Hinde 
& Dauch 
Cirle 7070 on Reader Service Slip. 


Wire stitching closure methods}, 
(Bul available) Acme Steel 
Circle 7043 on Reader Service Slip. 


Moves material direct from drum 
o filling operation}, (Idea Bul) 
Gray Co., Inc. 

Circle 7024 on Reader Service Slip. 


Corrugated boxes stay strong 


when wet}, (Literature available) 
Hinde & Dauch 


Cirele 6993 on Reader Service Slip. 
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Now...at no increase in price 
40” more HP... longer service life 


with Gates Vulco Ropes 


Gates brings you, through Specialized Research in V-Belts, another 
important cost-saving advance: 

Now —at no increase in price—the horsepower rating of Gates 
Vulco Ropes has been increased 40%. 

As replacements on standard drives, these V-Belts with 40% 
more load carrying ability will give longer service. Longer life reduces 
down-time, and cuts belt replacement costs. 

And.as the tag tells you: Belts labeled “Gates Vulco Rope” or 
“Gates Hi-Power” are identical in construction and can be used inter- 
changeably in matched sets. 


Available Now 
from your nearby Gates Distributor 


Today, all Vulco Ropes in Gates distributor and warehouse stocks 
have the new higher horsepower rating. 

See the Yellow Pages of your phone book for your nearest Gates 
V-Belt distributor. 


Designing NEW Drives? 
For new drives, Gates now offers you the new Super HC V-Belts and 
Sheaves — the most advanced concept in power transmission in 25 years. 


The Super HC Drive is far more compact... takes up to 50% less space. 
Costs less, too. You save as much as 20% over present V-Belt drives. Ask 
your nearby Gates distributor for Handbook DH-900 entitled, ‘““The Mod- 
ern Way. to Design V-Belt Drives.” 


The Gates Rubber Company Denver, Colorado 
Gates Rubber of Canada Ltd., Brantford, Ontario 


ae 


World’s Largest Maker of V-Belts 


TPA-412 


CC 2 
Gates ‘\ir.-7"* V-Belts 
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ideal for canning, 
packaging, and as a 
pure aerosol propellant 


REFRIGERANT 


unsurpassed in chill 
grinding and for shipping 
or storing perishable 

food products 


ACTIVE 
INGREDIENT 


efficient in PH control, as a chemical reagent, water 
treatment and carbonation 









| _ BULK LIQUID C02 
oO oO oOo 


Pureco Technical Sales Service will be glad to fur- 
nish details on the use of CO, in the food industry. 
Contact a Pureco representative at the Pureco office 
nearest you or write the address below. 









Pure Carbonic 
Company 


A Division of 
Air Reduction Company, Incorporated 


150 East 42nd St., New York 17, N. Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND 
N AIR REDUCTION PRODUCT 


7222 on Reader Service Slip 
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new literature | 


3 WAYS TO MAKE 
GOOD PRODUCTS BETTER 







Round container labeling*, 8 pp, 
(Bul 16) Paisley Products Inc. 
Circle 7042 on Reader Service Slip. 






Small carton sealing*, 8 pp, (Bul 
24) Paisley Products 
Circle 7048 on Reader Service Slip. 




















































' Ac 
Uses of ethyl cellulose in coatings, s 
and why it is useful, 2 pp, (Bul At 
M-310) Hercules Powder te 
Circle 7223 on Reader Service Slip. 9, 
Moisture-resistant corrugated io 
board, (Technical information) 4 ‘on 
pp, Hinde & Dauch ' Ang 
Circle 7224 on Reader Service Slip. { Ave 
Package-marking attachment for 
conveyor lines, 6 pp, Industrial 
Marking Equip. 5 : x 
Circle 7225 on Reader Service Slip. Zoe Staley’s Monosodium Glutamate brings out a 
Ice cream, candy bar cartoner, 1 the full-bodied goodness of natural meat flavor. Baue 
p, Lynch Corporation Try it in your own sausages, canned meats, meat loaves Baus 
Circle 7226 on Reader Service Slip. and taste the difference a few pennies can make. Easy a 
to use, no formula changes. Brad, 
Butl 
Controls, Regulators, 
Indicators 
Advanced techniques in automatic Camb 
systems for industrial processes”, a 
4 pp, Atronic Products, Inc: Clevel 
Circle 7099 on Reader Service Slip. =! 
Process instruments available for — 
quick shipment*, 52 pp, (Cat 2) Croll-1 
Fischer & Porter — 
Circle 7109 on Reader Service Slip. on 
on 
Control flow from any part of Wir 
plant with remote control valves*, 
8 pp. G & H Products : ; oa : 
Circle 7108 on Reader Service Slip. Soy Flour—Staley’s improved Meat Packers Soy Flour De 
A counter for any need in the gives your meat products better appearance, better tex- Diem 
plant}, (Cat 51-55) Durant Mfg. ture, less shrinkage. Superior blending properties. Easy oe 
to use. Retains more fats and moisture for better eating. ony 


Co. 
Circle 7035 on Reader Service Slip. 





Air actuated valves provide auto- 
matic control to many phases of 
processing and cleaning}, (Bul A- 
658) Ladish Co. 

Circle 7084 on Reader Service Slip. 


Automatic controls for all proc- 
esses}, (Literature available) Lu- 
menite Electronic Co. 

Circle 7233 on Reader Service Slip. 










Inexpensive temperature control{, 
(Bul available) Sarco Co. 
Circle 7107 on Reader Service Slip. 












Gravimetric and volumetric dry 
chemical feeders}, (The V-notch 
Story Booklet) Wallace & Tiernan 
Circle 7100 on Reader Service Slip. 





Uydeatyied Vegetable a a Staley’s new flavor 
discovery builds eye-appeal too! Natural flavor building 
characteristics never upset delicate flavor balance. You 
get better meat products and enjoy better meat_sales. 










See theMan from Staley’s for further details on these and 
other profit-building products for the Meat Packing In- 
dustry. Or write direct for more information. 





Automatic equipment for applying 
surface protection films*, 2 pp, 


The DeVilbiss Company = A. E. STALEY MFG. CO., DECATUR, ILL. 
® 






Circle 7039 on Reader Service Slip. Branch Offices: Atlanta * Boston © Chicago. © Cleveland es Kansas Cily 
Powered feod acccmbites fo0 stool New York @ Philadelphia * Sanfrancisco ¢ St. Louis 
strapping of cartons, 8 pp, Acme 

Steel Co. 

Circle 7227 on Reader Service Slip. 





7228 on Reader Service Slip 
FOOD PROCESSING 





JUNE 











Jes 
sy 


our 
LeXe 
asy 
ing. 


ding 
You 
ales. 


ILL. 


snsas City 











fh 


e 


\ela 


Acme Steel Proiiias Division, Acme 
Steel Compa nay 52 
Air Reduction Omipany, Incorporated, 
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Allied Chemieal Goi 
Aniline Division 


Aluminum anyvof America 
American Hai er Company 
sion of Ama “ ee a 


‘o Metal, . 
Angelus Sani Cao “Machine Co 


t Ameptc-Theemmiliiiilicator Go. 128 
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Baldwin - Liota = Hamilton Corporation, 


Madsen Works, {onstruction 
ment Divi en 
Bauer Bros. , The oe 





Bausch & lomh "Optical Co. 
Blaw- Knox | ey. ae — 
Division “2042... 
Brady Co,,, W. H. 
Buffalo Weaying and Belting Co., Inc. 56 





Butler Mampfacturing SS eee 122 
G 
Cambridge Wire Cloth Co., The ............ 48 
Chain Belt Company ...... 109, 111, 113, 115 
Cherry-Burrell Corporation vecstvaliteendacenss 70- 
Cleveland Vibrator Co., The ..................... 128 
Corporation, The, Division of Mo- 
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Curtiss-Wright Corporation, Electronics 
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Day Company, The .......... 114 
Diamond Chain Company, ‘Inc., ob “A sub- 
sidiary of American Steel Foundries .. 118 
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Dietert Company, Harry 
Dorr-Oliver Incorporated .. 






Dow Chemical Company, 4 95 
Corning Corporation .... 93 
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Resists corrosive effects of blood, water soaking, animal fats 
and brine. Monile applied in the beef kill room, smokehouse 
alley, sausage kitchen and lard room.— Peet Packing Co: 





















How MONILE FLOORS 


increase sanitation...cut costs 


MONILE—one-piece monolithic surfacing 
—stops leakage of processing residue.. 
Prevents harboring of bacteria in open 
joints...Resists water and grease soaking 
..Withstands destructive effects of food 
acids, alkalies, salts, sugar, brine and 
strong cleansers...Stands up under heavy 
steel-wheel trucking, loading and impact. 


MONILE floors save repair, replacement 
or resurfacing. Bonds strongly. Applied 
to existing surfaces—concrete, tile, wood. 
Saves down-time and processing stoppage. 
MONILE is a product of The Master Me- 
chanics Co.— specialists in solving prob- 
lems of sanitation and maintenance for 
nearly a half-century. Send for illustrated 
brochure. The Master Mechanics Co., 
2097 Columbus Rd., Cleveland 13, Ohio. 
The Master Mechanics Chemicals Co., 
(Canada) Ltd., Toronto, Ontario. 





































Lactic acid resistant Monile 
checked erosion, spalling and 
cracking of floors at Orrville 
Milk Condensing Company. 


Serving the Food 
Industry since 1913 

















Naster 
MecHANICS 


Leakage of processing residue from 
the eviscerating room to packaging 
area below was stopped with Monile 
at American Poultry Company. 

























Heavy trucking of raw materials on sharp skids is resisted by Monile. 
Flour easily cleaned from Monile with dry mop—Wonder Bread Bakery. 
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ATTENTION! 
Vertical or 
Horizontal 

steam retort 


users! 





Cook-Chex takes the last trace of guesswork 


out of production control. 

1. Eliminate wrong cook schedules. 

2. Keep retort baskets in sequence. 

3. Guard against ‘‘by-passing’’ retorts. 

4. Provide low-cost permanent records for 

your cooking-plant. 

Cook-Chex is the chemically impregnated retort tag that 
changes from purple to green only after your run has been 
properly and completely retort processed. Hang a Cook- 
Chex on each basket before retorting — inspect it after 
withdrawing. You have the full “protection” record at a 
glance. It’s that easy — that sure. 
Used by all major packers. Approved and recommended 
by cannery inspectors. Ask them! 


Send for Free samples. 


ASEPTIC-THERMO INDICATOR CO. 


Dept. FP-6, 11471 Vanowen St. + No. Hollywood, Calif. 
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CLEVELAND'S NEW 
PORTABLE VIBRATOR 


Lightweight 
Well-Balanced 


Having trouble with ma- 
terials sticking in your 
portable bins or trucks? If 
so the Cleveland Type 
LSRRH Portable Vibrator is 
just what you’ve been look- 
ing for. This lightweight, 
unusually well-balanced port- 
able is ideal for all equipment such as concrete forms, septic 
tanks or large pipe forms, that do not require a permanent 
vibrator installation. 


The Cleveland Type LSRRH Portable Vibrator will develop 
7000 to 8000 vibrations per minute at maximum speed, main- 
taining a free flow under all conditions. Its sturdy cast steel 
bracket holds the LSRRH securely in place, making it ideal 
for heavy duty use. 


For more detailed information write for our illustrated 
catalog. 


Remember, this new portable vibrator is just one of The 
Cleveland Vibrator Company’s complete line of air and elec- 
tric vibrators. There’s a type and size vibrator for your every 
requirement. 


THE CLEVELAND VIBRATOR CO. 


Dept. 6GA © 2818 Clinton Avenue @ Cleveland 13, Ohio. 
7231 on Reader Service Slip 
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LET ADVANCE DESIGN ——— 


SPRAY | / 


NOZZLES | 711 


HELP YOU HOLD HER 
by improving product 
quality in WASHING, 
MIXING, SPRAY DRY- 
ING AND COOLING 


Once you know the ideal 
values for such variables as 
particle size or impact... 
you will find Spraying Sys- 
tems spray nozzles the 
“precision” instruments to 
meet your performance 
specifications. When prod- 
uct quality depends upon 
spray nozzles, you can de- 
pend upon Spraying Sys- 
tems. Your inquiry is in- 
vited...ask for Catalog 24. 


SPRAYING SYSTEMS CO. 
3213 Randolph St. » BELLWOOD, ILLINOIS 


SPRAY NOZZLE DESIGN FOR NEW 
DIMENSIONS IN CONTROL AND PERFORMANCE 
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ELECTRONICS-TIME 


PL ee 





AUTOMATIC 
CONTROLS 


@ ELECTRONIC. LIQUID LEVEL 
@ INDUSTRIAL TIMERS 

@ TIME SWITCHES 

@ MAGNETIC SWITCHES 

@ ELECTRONIC SWITCHES 
* 












For Complete Information and Prices on Equipment Needed 
Write For Any Bulletin Listed Below. 


LT—Time Switches FL—Liquid Level 
PC—Program Clocks FM—Milk Level 
CR—Cycle Repeaters FN—Nonconductive MV—Motorized 
R—Time Delay Liquid Sanitary Valves 
Relay RMC—Automatic Reset !T—Interval Timers 
LAS—Auto-Lawn Sprinklers LEE—Photo-electronic Relays-Counters, Ete. 


~/, LUMENITE ELECTRONIC CO. 


4 ; ENGINEERS ® DESIGNERS © MANUFACTURERS 






ITC—Ice Thiekness 
BH—Boiler Level 
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If you want more information on ingredients, processes, controls June 1959 
or developments discussed herein, as you read this issue, READER 
ask our READER SERVICE DEPT. .. . use this sheet 


As you read editorial articles and advertisements which interest you, on which you'd like more information . . . SERVICE 
note key number under each and circle this number below. Then fill in your name, title, company, main duct 
and address at the bottom of this sheet and mail . . . no postage, no envelope necessary. Information will come SLIP 


to you direct, without obligation. 


6992 7027 7062 7097 7132 7167 
6993 7028 7063 7098 7133 7168 
6994 7029 7064 7099 7134 7169 
6995 7030 7065 7100* 7135 7170 
6996 7031 7066 7101 7136 7171 
6997 7032 7067 7102 7137 7172 
6998 7033 7068 7103 7138 7173 
6999* 7034 7069 7104 7139 7174 
7000 7035 7070 7105 7140 7175 
700! 7036 7071 7106 7141 7176 
7002* 7037 7072 7107 7142 7177 
7003 7038 7073 7108 7143* 7178 
7004 7039 7074 7109 7144 7179 
7005 7040 7075 7110 7145 7180 
7006 7041 7076 7111 7146 7181 
7007 7042 7077 7112* 7147 7182 
7008 =: 7043 7078 7113 7148 7183 
7009 7044 7079 7114 7149 7184 
7010 7045 7080 7115 7150 7185 
7011 7046  ~—-_ 7081 7116 7151 7186 
7012 7047 7082 7117 7152 7187* 
7013 7048 7083 7118 7153 7188 
7014 7049 7084 7119 7154 7189 
7015 7050 7085 7120 7155 7190 
7016 7051 7086 7121 7156 7191 
7017 7052* 7087 7122 7157 7192 
7018 7053 7088 7123 7158 7193 
7019 7054 7089 7124 7159 7194 
7020 7055 7090 7125 7160 7195 
7021 7056* 7091 7126 7161 7196 
7022 7057 7092 7127 7162 7197 
7023 7058 7093 7128 7163 7198 
7024 7059 7094 7129 7164 7199 
7025 7060 7095* 7130 7165 7200 
7026 706! 7096 7131 7166 7201 


*Since there are several items covered by this number, 
please list this number with the specific item on which you 
want additional information in the ‘Multiple Listings” 
column at right. 


FOOD PROCESSING Handbook Suggestion:......................- 
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(PLEASE TURN PAGE) 


BUSINESS REPLY MAIL 


First Class Permit No. 30692 Chicago, lil. 
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Special subscription request-qualification form for use by 





Management and technical men who wish to receive 
FOOD PROCESSING without charge 
... fill in form below 










If you are responsible for processing operations, in a management or technical capacity, as 
corporate officer, manager, plant superintendent, food technologist, chemical engineer, chem- 
ist, engineer, or equivalent responsibility . . . in a plant of substantial operations* where food 
processing is an important factor . . . FOOD PROCESSING will be sent to you without 
charge or obligation . . . if you request it. Use form below. 












NEW READER .. .|f you qualify as outlined above, FOOD PROCESSING will be sent to you without 
cost or obligation. In requesting, be sure to answer all questions. If your firm is not 
rated or listed in standard references, indicate size of the company by capital rating 
or number of employees. Unless all information is given, magazine will not be sent. 








Please print or type 







Name 







Company 









Main Product 







No. of Employees or Capita! Rating 






Street Address of Company 





ity Zone No. State 







CHANGE OF ADDRESS... Use this form to notify us of a change in address. Please answer 
all questions in regard to your new affiliation, and in addition give us your former 
address including company, city and state. . « 


Please print or type 








Former Company Affiliation Former Address 







Your Name Present Title 










Main Product 






Street Address of Company 





ity Zone No. State 















* “substantial operations” does not necessarily mean an extremely large plant. But requests for the magazine exceed 
supply so we must set standards to insure publication being sent where it can be used to best advantage. 
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A Complete Line of High Quality Dairy Ingredients 





How to build 


EXTRA 
| VALUE 


| into your 
| food products 






































Now you can give your products the 
extra value that means more business. 
Put Western’s high quality dairy ingre- 
dients to work for you. 

Western offers you the largest variety 
of milk products available from any sin- 
gle source. You can count on Western to 
recommend just the variety or fraction 
of milk best suited to your operations. 
| You can count on Western for expert 
technical assistance. 
| 


! Every Western product—commodity 
or specialty —is manufactured under the 
| most rigid testing and control require- 
ments. Each shipment is backed by a 
guarantee of satisfactory performance. 


Let us show you how one or more 
Western products can fit profitably into 
your manufacturing processes. Send for 
technical information and working sam- 
ples (stating application under consid- 
eration). Address: Technical Service, 
Department 17F. 


WESTERN 
CONDENSING COMPANY 


Appleton, Wisconsin 


WORLD-WIDE SUPPLIER OF 
HIGH-QUALITY MILK DERIVATIVES 
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What can Exchange Brand 
Concentrated Lemon Juice  ~ 


do for my product? 


Plenty—if it’ 


Baby foods e Canned figs ¢ Canned or frozen freestone peaches @ Low- 


acid fruits @ Fruit pie fillings ¢ Preserves and jellies ¢ Pared or diced fruits 


AS ELL TS ENTE 
and vegetables e Canned vegetables e Frozen or canned sea foods e 
Breaded shrimp e Fruit nectars or drinks @ Fruit-flavored beverages 
e Prune juice e Vegetable juice cocktails ¢ Cocktail sauces ¢ Mayonnaise 


or salad dressings @ Jellied salads and aspics ¢ Low-sodium diet products 


e Ascorbic-treated foods. 


here are ‘‘pluses”” 


Improved flavor or palatability e Preserved color, texture and flavor 


during and after processing ¢ Reduced pH and required autoclave 


i gi ® 
temperature of low-acid foods e Reduced bacteria count in non-sterilized 
foods, fresh or frozen ¢ Retarded enzymatic deterioration in fresh foods 
e Retarded development of trimethylamine and other off-flavor alkamines 


in fish and shrimp e Enhanced flavor in low-sodium dietetic products e 
Increased and protected ascorbic acid potency; its penetration and 


absorption helped. 


Don’t market a product that’s merely “as good as” the competition! Exchange 
Concentrated Lemon Juice can often make it superior for only a penny or 
two—and add a selling ingredient of distinction to your label. Ask us for a 
product test. 


e 
Sunkist Growers Products Sales Department, 720 East Sunkist St., Ontario, California 
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